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PREFACE. 



GLhb following Receipts are not • aiere marrow' 
Jess collectioii of shreds, and patches, and cuttiiigs, and 
paitings, f rom obsolete works, but a bona fide register 
of practical facts, accumulated by a perseverance not to 
be subdued or evaporated by the igniferous terrors of n 
roasting fire in the dog-days, or a vote of censure froan 
the Cooks* Company^ for thus daring to promulgi^e tbe 
profound mysteries of the (till now, in tbe following 
pages, explained and elucidated to the humblest capa* 
city,) occult art of cookery. Tbe Receipts have been 
written down by tiic fire-side, '' with a spit in one hand,^ 
and a pen in the other," in defiance of the combined 
odoriferous and califacient repellents of roasting and 
boiling, frying and broiling; the author submitting to 
a labour no preceding cookery-book-maker, perha))s^ 
ever attempted to encounter; and having not only 
dressed, but eaten each Receipt before he set it down m 
his book. As they have all been received with a hearty 
welcome by a sufficiently well educated palate, and a, 
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rather fastidious stomach ; perhaps this certificate of 
theeatabiiity of the respective preparations will partly 
apologize for tiie book containing a smaller number of 
them than some preceding writers on this gratifying 
subject have tr^iqribed f9r the profit and amusement 
©r^ every man^ i^aste^"' fhe STOMACH*. 

1 have endeavoured to describe each preparation m 
so plain and circun^staniial A manner as I hope will be 
caiily understood, even by the amateur who is wholly 
unacquainted with the practical part of culinary con- 
-riirhs. Otd housekeepers may think I have been te«- 
%bs]y minute' OB many points, wbioti, to theni, appeair 
%idin^ ttnd foraiier wrNers oh' thi« subjei^ baiije 
'deeitied unworthy of attedtioli. But- tbeSe little ilelicat^ 
iftstftfctloris ednstitute ' atf * the difl^reiice t>etwe6ft 
il &)mm«n taW^ and -an elegant one, ftnfl are not 
iflfie'^ to the^ovice, who mukt learn them'Vither fro^ 
i&€f tommunicattioh of others, '^rT[>l under on till his owl 
slowly - accumulating and dear-bought experience 
'te^dhes'him. A wish to save trouble and time to un^ 
ififbrmed beginners, was ray motive for publishing th» 
l)bHk, and 1 could accomplish it only by supposing 
\he reader, when he first opens my book, to be as igno^ 
faiit of'idookefy as^^l Wais when 1 first thought of writing 
^ri tire jJuhJect.- ' ' -i 

F^ a darefui attention to the dh-ecfionai 'herein given, 

* "The stomach is the grand organ of the human systeiq. 
oprf)h the state of which all thti' ptfwers and feelings of the 
illiiVaudf depertd/'USfee Huntetc'^ Cnlmd, page'ia.' ' '"^ " 



Ijbt Mok ignoranC m\\\ tnsAy learn to prepere food,, 
not only ki ini dgreesble atid wfaol^somle^ but in ai^ 
leUgant titid eeonomictil nninner. ^ 

^ The eardtnal vlrtiws of cookery, "CLEANLINESS, 

9M70ALITY, NOURWHMBKT, AND I»ALATBABLB- 

VEHsb,** presiile overeaeh pteparttUon ; for I haVe not pre* 
•timed i^ iqsert a single composition ivithdut pileviously 
4»btaimiig the " imprknaliti**' of an enlightened and most 
indefatigable ** COMMITTEE OF TASTE," whose 
^rsev^riog and cordial co-dperftli(Hi I caonbt too liighly 
prme; anil here Moot gmteAiHy record the unremitting 
teaA they inanife^t?d during their arduous progr^^s (^i 
proving tlie respective recipes, who were so truly philo- 
'sophlc^tly and nisinierestecliy regardless of the weaf aad 
tear of teeth and stomach, that theijr labour .appe^^reda 
pleasure to them. This laudable perseverance has enajj^le^ 
jl^e to give the Em>$t inexpecieoceil^ amateur this t^vfrrio^ 
guide bow to excite as Qau<2h plea»iire«8p«8sibie'dii the 
palate^ with aa iiltle tcoubk as possiMe to tlit priiicipal 
viscera. 

Every ftttcfitJon has been \tind m d^h-ecting the pi'b^ 
portions of the fdllbtVJdg cofhpdsitidos, not merely to 
make them inviting tp the appetite,' bat agreeable 
and useful to the si6mach; nourishing without being 
inflammatory^ and s^vour^ inritJiout being ^urfeiting^. 

I have no new forms of luxury to communicate; no 

\elaiias to the itoman Eeaperolr's bouat^ for iaventifig a 

nemir ^aatre ^ awdol pr«|tc«9i t^ gife an]^ jiif^tluMt^oii^ 
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lo those graud masttrs «nd bfistntNet of the aikiMitM^ 
«rt, who tre coaHnonfy called *« ftoftu >cmImi^ 
itlicae greatest praUw is ia coittrmog duhes, notto^Nay 
tte lippetllj^y hot to excite it, to gratify those wild 
Ihreupfoii Mitces in^tend of food, and whasee tbe^M 
rise wilh <io other hope than that they shall fill llnit 
t»eUtes before it sets; 1 have writ teo for thost wto 
make noiiriibment thechiaf end of eatlii|^*i and ^ sol 

'^* Allbough pleasing the palate be the main end in moii 
beokt of coolcery, it ii my aim to blend the toethsMtt 
fi^hh the wholeiome; for, after all, bowtvsr the hale GoimMUii 
may at first differ from me in opinion, (he latter is the eUaf 
Gonoern ; since if he be even so er^tirely devoted to the pleapiufp 
of eatini^ as to think of no olher, still the care of his bes^ 
becomes part of that; if he is sick, he cannot relish hie, 
food. 

'* The term gourmand^ or epicore, has been strangely per- 
irerted ; it has been conceived synonimous with a gluttony 
lilie that of the great eater of Kent; or a fastidibos appetite 
only to be excited by fantastic dainties, as the brains of pe«i« 
coi4is Or parrots^ the tongues of tlirashes and nightingales^ 6t 
the teats of a lactiferous sow. In the liberal acceptation of 
the term epicure, and as I use it, it means only the persoo 
who relishes his food cooked according to scientific principles, 
so prepared that the palate is delighted, rendered of easy so* 
lution in the stomach, and ultimately contributing to health ; 
exciting him, as an animal, to the vigorous enjoyment of those 
recreations and duties, physical and intellectual, which con- ' 
stitute the happiness and dignity of his nature**^ In this ety* 



dh rf g » -?€»^ prty^e^ apfwtite fceyeiri tills tpawtr tmd 
QfMleflsbtes 4rf nature; proe^dio^,. Jiowtver^'en tbt 
pitat fiyMcurctn 'prtiici|>lca of kdol^ing the pAhHe'n 
iiftvas^il ^iv bei.<l#iie witboiit iojory or ottmoe to 4ile 
gjiwnii^. ^Theple90ttres of the table have always, been, 
h^yiippreeiated and* carefiillycidtivatod in allaooriN' 
Ims aad in alt ages ; and,* in spite of the $liakte,'t«er^ 
me ^S ailotr tbey are tfae irsi wte enjoy, lbeJastfvr« 
leave, and tbose we taste tbe oftenest. A sound stomach 
ntay be said to be the iBaiDspribg of all our comfort; and 
Ubere^wotthl be oo diflicidty in proving that this vi«cenr 
MBCiiees^mttch mofe ^faan people io general imagiiie) all 
temdimr : the destiny of nations has often depended" 
tlpM^hc more or lesv labortaos digestion of a 'pHm\s 
rffM9!fter. The ^reat philosopher Pj^f/k«rg-0f as, lb tits <M- 
9^ ^^se«, shews himself to have been extremefy nice fv 
eating, and makes it one of his chief jprincipies of niora]jty^^ 
to *' abstain from beans." Our great English nporaKst, 
D^. Johnson, (says Boswell,) was a man of very nice dis»t 
ceimiaent in the science of cookery, and talked of foo(^ 
eating with ttacomnioti satisfaction. ** Some people/' 
said he, ^ have a foolish way of not minding, or pre^ 
tending not to nrind what they eat ; for my part, I niindr 

mologjical illustration, I am indebted to my scientific fiiendy. 
Apicius Coelius, junr., with nvLosc erudite observationt. 
several of the pages of this work are enriched, as will be uo-. 
derstood when the signature A. C. junr. is aflSxed. 
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mor«' p^UktWf ^IbhtHHl *, iMtt^He, fl« *^ trattiiirtl^ 
^km ikpDti oui^ )^al«re ^osrHitngs iffiieh fAeiise f i; )ti« 
fobd We reli^ mo^ H eonseifMbtly most %r6k#b'^Sb»li^ 
by^thM*faig, fliii! iklbdt iiftifiiat^ iueorpdrate^ #ltb?fk«f 
saliva. ...:... v-n 

'^'To entbofbgethe b^iperfottmm«e'6f'lfato OHitfaiitiVy 
ofttiaj^lditiofi; th^ dook totiM take e^«r iHat-feer UMI 
nerirtiot only ^^H'dresfted, bttt ttitit each^^h* be^M<tft 
tor' table Wtib its proper acoompiinhnefitd tdf the YieHH^ 
est sind most elegant maimer. " '''^ 

javtf^woiift, or kvite an indigefttmn by neglecting fliaMiieaititfl^ 
I cannot give: anj rul^ |br 4bi^ as it ^apendsto^mtiefaF oniite 
stfMgth or weakness of the subject^ especially the statepftb*. 
teeth and maxillary glands : every one ought to ascertain tb^;> 
condition of these useful working tools, and' to use them with 
proportionate diligence is an indispensable exercise which every 
rntionaT epicure will cheerfully perform, who has a proper 
regaled for the welfare of his stomach.'* — Altnandch dtt (^ottir"* 
mands, vol. iii. page 349, &c. Mastication' i^ (he source of arf 
gooci digestion : with it almost ftny thing may be put itito any . 
stbmadh With impunity^: without it, digestibn most be aHrays 
diffictilt, and' frequently impossible: and be it reraenb* 
bered, it is not merely what we eat, but what we digest well* 
that novriAfaes as. The sagacious gourmand is ever mindful 
of Ims motto, . , , ^ 

" Masticate, denticate, chump, grind, and stoaltoto :^ 
The four first acts of which he knows be' mast perform weltj 
bcforehe dare attempt the fifth." '" ' ' •'*^" 



« 

crowded aboiit cmtards.apd trifles*. 

nWQjTPlberiliiBp iirt» of n tc eiii it y» totnntfd to imt dlf* 
efftlioo* tbftt an hpooil iwd fffiifil oook who knciiWA boir 
hy^u$, and oo«aei«i^mialy sttidiea Iho iutArail of^air.. 
amployari, detarvai avt 17 an^nurafaiiitot 1 «ad if yon 
are not generoui enoogh to i^ftikto ber in woney, yoa 
ioivita Mf to lif y coalribirtioBt OB atory aatklo oo» 
Mad to her eara ; ao|l do not ha aorprisail^ ahotitd iha 
now and then strip yoikr meat of ttt fttv eylb'ya«r 
candles, and cabbage }ottr potato^ to incitaio Iba 
weight of the grease«por, Depend bpon it|. *' tftt^ 
•elf«love and so<;ial are the same ;*' and I am always for ^ 
giving tp.tho^e wa are obliged to trust, every indacenient 
to be booeft^^and no. templationft to play tricks. ^ 

. *' It Is^iippossiblfs 6»r a cooi^ in large lamilies to attend 
to her business in t,be iLitchen with any degree jof c^Uin 
per^Mtion, if she ia^cmploynd in ^bea bonseJiald^Gail*^ 
cems. It is a service of such iniportiBiice^ and aoi dWK* 
cnlt to perforai even tolerably w^U, that it'ia sattcieatta 
eogro^tbe entire devotion and attention of atieast-oUc' 
person, yet, this is a maxim which is nehher gi^neraUy 
imd^r&tood nor admired in some families, where 4he ' 



meted oul.tO'iier b.y tiie qii«it» ftfid.buttet bythe *)>ii«;. 
li^ei;; 4Ufi»vtiiQlBci^ iJnteuMMiwitimiMg imm»i%'<r»d ^ftis- 
l iPi ig a i stt itttfpnstd if HiMt «i#' iMr • fligtnits$ ^«ift: 
•iiiMa»Ac. jMe.apoiled ; aiiil<lie«<MBt»«iHi^ 1toMir«f^i. 
or Dol half done ; but bow ea» k bcf olherwi^, i»lieti tli^ 
«0ritt(is4>bliged io be $lkMiAmv^ #f4bebdir i^. ^ 
'-MA gandeodk bM jeaU-ycittiteettOtt^tddfiifYbe i^ 
tMld»|M8feBtlf %o ban 4M»R buMiMfs $Mid^ofteifrbo^iHrlal|r 
1»teir» 'tbw tabiei well Sfffved^ «aiHl^i M>q«lr«^iil»)r 
■iH««:of Ikh fltid •!« fdt)CiiaMif0iiMFfftfe'lf fbey te^tftiMf 
ttbtaJBifJw. MktMM olbertiniei -db^s witt- diiir<ift« ^ 
«boletiif it to iicf art; mia^ .wM tb0 §tltr in ivittr^f^ 
Md tbfi lis jtt i«|iBicf^t bw #rsi^ -aitf^ n^il be t« net 
ereryibsDg to rights ia ber kkcben^ see that all'iMSt 
■iiiiiliJMe pealMfy (Atan, «iid. aisMiffge tbcfft «lfi( tikit 
pvo^er placet. Tfab doae, sbe pyts on ber sMp^befHtf^ 
aad does nan leavae k f tU ebe hae meW gkkmiied it : «fit 
IdHLtbenfo «sariy to maf k<t» t^ bave ibe ofipditoiiity^al 
/eketins'fraaa ^M^jbopa a^kb bate ^e bert tboi^ 
mi <dHrge laas^ably. Oa ber retam botM, iib# 
aaiif^efNUBe tbe diaoar aecordbig to the bill of Aira 
«iikh^<abe km letllad; wttb bf» natier the evtnla^ 
bafortr 'fcafiare bet aeaida diabes^ Tagiva^^ &c; &^ 
fei^abe aeaaad cauHe;. lardaadtrm tbejroasftf^ atfd/l* 
gapoad^i^eteverpabn^ andy i* ttma, «o fbal XheHm^ 
yitt aiaj nei.BMet mbh any obatrvetkai. ' '"'^te 

i>>ll Vh i mthi? tiaiB eooMB^ ibainaiaw beawatoftf^iitilMili 



o%9itff|i: txii4finym^l^ the ipaoag^tiOi of ^fa^ 8pil» 
4p**jNlP!iW9«f 31^4 Ihe roliUiwi)^, acampl^te cook miiM 
Mww how to go Jto mti;k6t, write i«giUy, aa4 k«(^ 
^t»9ii0$t; ^ mm^' f^pc^Qvery tiave « fiJi shave of 
cjei^jl^j^ j90f}. <qW^>;' M ^vUy ; iiere;: give hemtf 
^r j^ ir/|«eiK^ .1^ ^Ibe. h||^9i t^alimouiBt of her eo- 
Jteyt^'irwii#j wJk^tejftr.o}>s«r»fiti<«AM^ niftk«o«iiift 
^ipil^i.«%jt)ilfs i^pjfl; uf^^v^) fyrooffkof thwd«iNr« V> 

Wl^^ ^<^^^^ *Wte>'»VMI^ *!>«' Iiw^te, aod r^ 
hn in'thm service. She most entirely enter into all their 

9lmiii0f,i^fm»m» j^B^^ii^ymx^ m9^^ tk^ ;«ms* of 
•i»ry nhjpi^ ■ as ■ waUibg Mr opo. Ihttrnm, as bcur iiyMiHwis 

' fin those hpotises It here (Ihe eeokeii^f^e eooMeMo 
of her master so muctif as to be'ihtro^ed With the cat^ 
ttf ^he store-room, whicli is not very common, she will 
keep an exact account of every thing as it coioes hi, fotr 
.)f$fi a.wi» 9J9itUI«ctiQpv AS vrell as thtjU of her eqsployen. 
Jll^ will i^Qt tj;u^ the:ke3^ of ^bis room fSk^a^yiofiQ; sht 

. viUjak(9 k«»p m mn9¥i9i^ «f ewf^i thii»g elie ^ikm 4«m 
ail^miA Biaaagewith ]^';atti£fa coHsiietatioft saMk km 
gi#ly es'if it was her own'pfofierty she wt|S^iMaiig|i ««^ 
deafOttring to^s|irove fhe fHkige, that ** filnify'iiilikek 
irs^te**" l^e honesty- of a cook must be* abovis' alt 
sttspicion : she should ohtaiii; and (t» spire of the 
UllJttb^ess teo^tiitioiis llntt da^y pfii$r t^- bend -'her 



Preface. 

from it,) preserve a cbamcter of spotleM integrity* ve« 
tnemberiiig it is the fair price of independence, wHittfUf"' 
vi'ish for^ but none witbont it can bope f6r! onfy 4' 
Joot or a madman will be so silfy or so crazy it$ id expett 
to reap where he has been too idle to how* - ^ --^ 

If we now take a review of Ibe q!iiiHficiifibni*"i*ij' 
have tet down as indiipeniable; to form that btgbly et « 
timable domettie, *' a eompletif, {food eook,'^ we rfntttffil' 
hW very few deierve that name. The mii|ority of IHIM 
who let lip for maiteri and mbtreiiei of fbli irfi af«'^ 
gfoveilingi dirty creataret; lelfiih, and pttferio| enHf^ 
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'^ * Be muit be endowed with a ftifl portliMi of 
i^i4i; qaibk and itreng of light; hit ha«in|«bae^a«ttlt/llMir 
fca may be Mntibia when the oetttenli of hia vtiaeti ImMMi^: 
i^oiigh thity be oloi^ o^exedf and that he may ba«liumed 
before the pot boiit over : bit i^uditorj nerve ought to diaeri- 
minate (when several saucepans are in operation at the tape 
time,) the simmering of one, the ebullition of another, and the 
fulitoned wabbling of a third. 

'^ It Is imperiously requisite that his oigan of smellbebigiily „ 
sineeptible of the various effluvia, that his nose may diatiar- 
faish the perfection of aromatic ingrediente, and that in aai- _, 
taal substances it shall evince a suspicious accuracy between 
tefud^nesa aadpotrefaotion : above all, his olfactories should * 
be tremblingly alive to mustiness and empyreuma. 

*^ It is from the exquisite sensibility of his pUate, that we ad<> ~ 
miue andj[udg^ of the cook; and from the alliance between the 
ol|^ctory and sapid organs it will be seen^that their perfection 
is indispensable.*' — A, C. junr. ' **- 
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4plS. tbej..caa: others add indolence to insolence r 
tj^o^.l^'ho uaderst^d tlieir business, (which are b^ far 
tbi,||Gnii4Jie8t number^) are too often either roost ridicu- 
loasl^ saucy, or infati^bjy thirsty : in a word, a good 
■^ijljec^, in .this, class, u 9^ rara avis indeed. 
^'^ MlMty the master who finds a servant, who with a 
tifj^t J^o(^wledge pf her business unites a zeal and 
fi^f^ lo. {»erfora) it to the best of her abilities, and is» 
ii|preo?er, honest and cleanly; for the rest, he must be 
Mu(gent,t and such a servant deserves to be treated 

• "^ • • ^ - K ' ■ ,'•- -7-. ..^ 

With some consideration. Give her liberal wages/ 
fforriiing to her deserts^ and treat her with kindness^ 
faul withoot familiarity ; do not pass any dish without ^ 
a|MefvatioQ, qualifying your censure by telling her, 

*' The reason why I point oat fiuiits s# small. 
Is, 'cause 'tis t>etter to have none at all*'' 

^Wien you make out the bMI of fkre for the next day, 
take every opportunity of encouraging ben Due praise 
i»^tke most agreeable reward a w<mian cao receive, and 
lime gratifying than peeuoiary compensation; amd,, 
k the way to make a faithful seryaot, who will be • 
lieasure." 

The foregoing observations are from the ingenions 
French author fMf have before quoted. 

I have submitted (with no s^ialL pains,) to an atten-^ 
iive peroral of every preceding work, ' connected with 
Ifae sttbjeet, that I could meet with ; ipi^uimberamoBnt- 



ibg to no j^^f^r tba'ti (mehyttStei^nli setaite^tt. i%l^ 
^doks vary but iktfe ftonk eath'dtVeT; eltie^ ti^li^ 
j^refaror^ matter: cutting au<r pafitl^ seem to &^^ 
jbeeamuch ofleoEef eQ)plb:(1£d ^^'^ the f^ attd Jaifc^ 
Jin^ ^iie who has oc^asioir to ^ftr ti6 tv^d olf ttor^-alf 
"ditm^ witl find the receipts' a)itt6sl alWafy^ "* tMMim^t 
fUetatimf equaify unfcffdl^gll^ik f^y tb^o^ ivUd ire ^^ 
]taibt of, antl ns^Ies^ to UiO!se^[wfefO arre «c^uattt^d, WiHbi 
thte busihess of tde kitclien.^^ * r 

In my tedious progi^h t hrb^h' tUieS^ B^H I' 0^ 
MUi^& the atitborii fia<f beeot saitsff^d tvSth^ A^mk ^ 

«,.».«. ,f » M ^m, m «*«««*■.* 

* Thomaa Carter^ in the preface to his ** Cify and X^imnt^j/ 
Cook^^ LondoD, IfSSy says, "What'lhave ptiblished, is iil- 
most the ohljj^'^likybhe' or^t^Mek^^cfd^ i?^fiil(i||' OJ'laie years 
has come into tAte world; thke hHi^ f»e^ URi' refl^ltr of the 

, ^ut))OB't ofvapraetteaii|iid. ex^ne«oe.; for. though verj^^w 
e/nin^nt pinactiGal cooks have ever cared to publish what thej 

< knew of the art : yet they have been prevailed on, for a small 
premium from a bookseller, to lend their naiA'es to perform* 
ances in this art, unworthy their oWning.^'^ 
'' Rol)ertjAay;in ttteintrbd\i6iriblff to'hiS"^%0^^^^^^^ 
1665, says, " To all hontst and well-intending pers&hV\^W»^ 
projhsioni afti^ others-, IM Boi/h datik^ hut b^OfXigp^abft^ as 
it plainly and profitably dineovers theft^emf afthiswhphurfi 
for which, though I may be envied by some, that only value 
f^r^^Jri^iit^ tn{^s«^ atid'f^ pl^t^ty' afid th^'pablic^SH ; 
y^,'(h^ iftdd»,)t@od aitd 'my oivH' ccmsctetierYfOQld not permit 
Hfe to faurytftoM^ la^ ^xj^^icieaees^ i^itb a^ifsilver hMri^^ i|i the 
grave. 



-^lead ol idly peif«tiuitiiig tbe «rrora and fie|ttdic6i ^ 
%eiif predecessors, by capylag tfae ttnmi^e, eitaccomifcii 
^ble^ and uselessly extravagaot ftrra^^is, mst betert^ 
^^geneoas cbmpodtioM^ wbidi fill thdf psfes;' conK 
iutiatioiis wfaich no rational beifff w(mM ei«r tbitili 
^of eitber dressing or eatiog> and WitbMt baoing 
' iqppUed both tbese tests, and ascertaiakiff* tbe practieaF* 
tiiSfty of pveparing tbetr leceipsbH and tbdr eatabilltji 
Wben done, tfiey. shouldrvever have venlared %» recteoF^ 
' loepd them to others ; soi tbat the veidet tnay put tho 
wae/ pumre, as Jmiiijjfi iii Coi^(Mve*s camedjr ol 
' ^ hwt far honei* whep.^^i£»ilMr0bserTCs« ^'Tbeiis'ftft 
|iage doabIed-^ow4i. ia-fipietetv^/ that ie^a fea^ibr lAl 
yWipevor^^ -^4ia\. Was. Eyfelelafli' « i«iJl«t^ooftv ^ dU 
-.^e only write rooeipts)" . .>. 

H fltf of tiiese books an made up with pages cat oatfOf 
tibsolete woribdySueba^ Hkxt** €k&ice Minitelpf Seertis/ 
the ** Drue 6entkwaman*s Dettgki/' Sec. of as nmch 
uae, ID tbifi age of refincnaent, as the (bllowbig^ ctirious 
quotaiioa fcom." ZXe AccampUshpd Lad^.s.mh Clowt p^ 
Umtkh/or mge»iaurGaUkuHiman*a IkligitftU Cifm^ 
j^piiimf'^ iSiAO., JLondoo,, x6f6St^ ohi^ter 7» p(ige.r4ii: 
\* A.gf;nlJewoiDai^h«iog at taj^%. abr^d os.at honiei 



, M 



^^ . *-*W^»'^(tKe cutinary tecHiiical for fo stuff,) ^ boiled leg ^f 
, Intittokr Witb red herrin$;s ahd gariick, arid'mahy otbenrec^ipts 
I ^m h%^^ relisb^ ^inl easy of tlig^i6ii a^ tke lUviVi h^Uoa, 
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i^lilEtifck. 
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htT body stM^ht, and lean not 

^'^FjfiMyNMNtfMMf « fii^^ by ravenous gesture 

* iiftjtown»i I Mmm iff Jun^BppeHteT fiki not in yotir wine fob 

.g Wida yi^^iigr dAflp wot iS&jim are out of breath, Tiit 

n Nto iMi y M ltt i ^teice&cy and oitler, ^nawnb bones, keep 

ipm f i jiiigftii ^feoiii your inoilthVlbforr not any tbiirg' 

40«iri«yCRftr thMflfkr^^ f witfV the a^ition of wbat ihef 

f^lji^'^^toildft i5«lleeli6n of excellent and approved 

J ti ii?ty >ii Mi a( f»ttP ^►f kgyereig^ ' efficacy In irll manner of 

!f^'«tii^prbper'appeliilSon for whibd would 't»e,' 

t4f«ii||ih^5ui ^udglfl cTf vtiediail vulgar errors ;" com* 

y>«<la'diidiirgW»tllli' bundle of extracts' from *^ fh£ 

.m^ m^Ilmf]tkMkm*$ DdO^i^Mp But kt us 

\ '' One science only v^ill on^ S9D4II8 j&V . -'-» 

So wide is art^ so narrow human wit.*' ^ .. . » 
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Add witfaout interfering with the physician or the 
jfl|Fdfii»v»*'4te'P«l^Ucan ortfee- Vitttaen btfr Book will be 
(awjjfinfdte ibt'^bifisiiiess of the kitehen, to endeavour to 
M^tfve ti« iglioiiifft, and remind the skilful, how an^S 
i »i i t« 4d%ftike the kkisi and tte most of every thing. )( 
kgve tiAeh very great pains to teach the young cookjk(^ 
iW^e^fffrm, in the iest manner,, the ^ommonjmihl(^99f0f 
Kerprofession; and being wdlgf^Q^n^ ^,tlwlyi«lH| 
will find it easy to do aiU t|ie, s(^ .tfi ml6»fyctiio^ 4ind 
will be able to flf^^tiu.iyMtfJP *^r*ik#H 'pw^eHf ii^ 



kmy It^ 9:mi»t in^aitug^ mi^ 

aeod Dp a deliciotta dimier «itb iiail Ih*^ 
iiimI UrosiUe. I imi^ ^pdmvMied to lniwrllii'liifcMr 
of these wlio wifth to Jbe 4l>oroii^y. tufj^MiiitiJ' -^Ktif 
Ifaeif -pfo^eftHon ; aod they will find, that as aft^ie 
pamak of the foUowing pages will saye them omeii of 
the itt9on[ie drudgery attendkig .to appmiticetUp ^at 
the stove; an orde^ 9o^8eyere».tb«t i^7.pillMi <t;iii|b« 

??' *!^^^^ WTO fo >tt«|i; Jwl^ji, whiUt 
l^^ir Ufes l>f jforje^^^y ) qCT,thiri y r:li ti i| |Wi a ^ n{ 

dioiikt . be. pufitmh^y *n$tmt9t tow^Wf 
of A kitohoB ; and .the graild seene of - aetio»/ the M 
place, should be placed where it may receiTe pl^Aty of 
l^t r Iritfaerto theconfraiy has prevailed, ^d the poor 
ceiok is cdiilioually basted with bis own perspirati^.** 
— A. C.Junr.* 

lif^ ; and the prscUce.of Wlkm JftJUtOjHM^iitliWiOoBftfiia 
iQaoj d^ifpis^. ai¥i 4ifipaMfefe eiif»tMtte«^ taksoMia 
dangers^ tLat weyogtit to hav» jBqflM.9«iBni^^il|p«;«wlii«lr 
counter tb^m for opj^ ptea(finr^^ apd tomward thMr 
Vf teodetiiig their ^oatlon eveiy way a»ag r e oob l c a a4 
4l»4al}ie w we i^aii^ ibr -nidre nlodej is .-not a safficieiit o^ 
BiUlintiow ttr a nW'f>My'^4?fr0^t - •• ^ 

P .^o. Jiof :f^^flhi«g of OKH^Hetetioo* w^oikio anil cxbahitMi 
ip|, t^ ohMQ^#^ i9^4((^4W«t ^adc^ami'tiw :iH»d^ oftkm 



fr^-^ 



liMrCietCy the glare of a vivid scbrcbing fire, and the tmokir 
••^h^ilgfal tty^tlitf «y<i6 %nd ihe^ c6nit)le]Lidn'i :di^ m cblitfi^^ 
Bval^aAd. intviiabl^ -daagen^ and- a ' oook mast live in^:cUS^ 
pitodat oftfieiiiy ne a M4dier in a field of batde, sarroonded \ii^ 
bulletSy and bombs, and Congreve's rockets; witli this 
oafyfi^et)»iitae) iMc hr the ^m, trtty d^y is a fighting dfly. 
that hk 4ratlaf« k iflttt^Mt always' without' glory/ an<!^ W 
lOMt tfmdieworiliy ftaMeveniefttt^'iteM imt dhlywiAiout^i^' 
mwl^ibat* fftiyn aily ^iMa^at'etett^tfaiAiks^rlbi^tlre'ndia^^ 
liw aiwtifl«aMiiimr^t>«k iry ala^ HBeModi tieard ' Iff^Si^ 
VfMi»04iMaMutfiMMf% .table $ wba, wUlrtite^f'^^ 
!|r||r4LBfQiisiii8'lHfi iactlc/ Ai^'dtinkiikg hk- mne^ jcai^ ief^ 



little who diMeAichaMe, ar saiU the other. "" ' > '^'^ 

. !IteiBaster ivJbotvtihes to eiy.oy the rare Ittxai^ of a table 
iegriarly vrali torved in the best style, most treat his cool^ 
•• his friend^ -and watch over his health* with the tenderesf 
eaie^ aM ej^foctan)^ sore bis taste does not sufter from his 
a aiwyflh being deratigedby;biiioQa aCtacks, &c. tir 

^1 iTOmi miwrnfcprrif nutwi aitlita mnunt be sbtre of their' WoV^ 
■Mijwr rintipg )><hay? iiMMt i»e inetos^Htly ticstrng; and' ffii 
Ups^i f^mpKA^avk-u^tont^iMif paissinjg: fram tbe^tfe^pani 
4m£hi»itAng^r^ aotbiBgibat'ffe^iient tasting hissances^ 
.i990«ii)«lnBk;» aaa' diicovtr^ W' b<m iMiat- 'progrestf they 

^ The greatest care shoald be taken i>yilf^nMi1c^fa^Bfe'\ti{ 
Ifaatbis cook's faealcb be, pfesei^vetr: ^ofie -fatiiicfr^^dtli'yaftt^of 
||» 'itfldlitiaii viisUflMfli^^ On b)»^, ^^liSa^htii^^ll 
aaffice to legolate his animal lysiem*— A.CI. Junr. 



t^^^.of^witiibaiitx, that die lea^ Ml mtf ,\m fl6mmtmk^ 
by it , . .. ••':.. • •. .. ' ■<' ,r'i'iiiiS 

^9||Dt^8liis 1 ^<ioii8^tempjf€iui|alieiiHlr95Qftli6;Mb«f^ 
^'i^»^ty«f fiHo^^iniil^ w4iofttti«£%«4 hibh^tdi 
il^pa^nji pmhfii ihmiit.; i» aliiMf ttfeiqr .^An^uom^ Jum 
^^f^,4|^MfiMf t^i'ii^^^ «fi«M»AUk0dpiiM» 

toe gustatory iierve».quc»^talile «i^,4in«M»4^Me»- '> '^UJ^t 
^IV^bepyou. ^pjd yomicoo)^ neglkct hU kMincM^'tfaafi liitrnigbiiits 
flfe too bi^y: vpiced or salted, and bis ooc^Mcy liaatao amdksai 
&^ ^ haot gpdtj'^.yQaniay be sara that his index of taste mia» 
rfgulatbg, that his palate has lost its sen^iHtyy and that itis 
timeto call in the assistance of the apothecary^ who vrUl prefida 
hij^.wdl, by two days* aqueous diet, and pve^ hkamfvt^g 
Ijotiont. composed of maona, senna^ and^alt^ reguiatiiiglte 
4ase according tothe greater or lese insensilHliCy of his pahlq; 
^re Jiin^ a day's resl» and then pwige him again; ierfairahaf« 
two di^'.i3eit4ifter his second dese e€ phytic, and y^'tui^ 
then hope to have at the head of yoor sieves a man 
aj^l^ther renoyatcd^ . ■* 

^.,llu8 receipt^ to enssre 0»od4^iei»'» it ab joSke^fautthe lictaal 
l^tioemthosetitcbens wh^e^jnia^ is paroioi^of i3|e r^ 



lili eiii^br^ fttt of iiddnitii^lhe ^aUe WiWlfi^t%|iiei^ 

*^^1f am%dl ^wane of the extreme diflfiealty of tbli tttl 
^Hkve und^rtakeo, ki attemptitig to teach ttfose ^bo^itfc 
^e£iMi ttDa^ci}iiainted «v!th the aiitseAt^iaiid' to don^ ^ 



idt^ ^bbrrectly by mere itceipts to' iUbse Wbb V^ 
1^^ ^bpbitiiiifiiy «r^^ni& W^^^ 
'l^iii^ aifiefety fo b(^ hniafly liiM^ntoo^, Flfere;|i^ifii^ 
l^i^'ii^^f the'ri^ae!(sify i»r^od»s2bii^ity''itt|^ 
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"^^iHsLiibn tyJrtif^ table. All pteat cook's su^init to tfafs opcstiiti6iy 

without a murmur; to prevent whieb^ it-shottiid be iQMiit«ll]C 

^}iami^ f6i^tion,in binng.tkem., .Tbose. !rhpci«i]K^i*j|>rovf 

as their own stewpaos. ' ,. - .. , » ,^ 

, . To tlie precedmET observations from the " Alttianach di$ 
Gourmands, we ma^r addy that the Mouthician wm have 
"^-^{{'stTfl better chauce of S4icces9» Kf be can prevail on WVmaitter 
® ^tebfeervetbesanae r^fwie which heoi-rferslbr lutcodlu' c^ 

|i 5 - ' o * ' . ■ ■ -• ' " . ... • I . 
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JgfUii^Kj. of ^act; ;ip4 i94<Ved9 ^l .tb« skill pf tb^wpij 
«ccoiiiplisbed cook will avail nothing, unless sh|^ j^ 
liirtiisii^ wjib prime piovisioos. Tbe best lya^ to [pro- 
fxfrfi^e$^i$ tadeal yntb shpp) of established cham^ 
i^ j.j^ou tnajr. pay, perhaps, teo or fifteen per cent n^ore 
4)^P jfp|i ivould were ^^ou to deal with (bpse \yno pr^- 
^Updtp selljebeap* b^ut y/>u will be raoptbao in propoc- 
tioa better served.. Every trad^^baf^^its tricks^anc)^ de- 

,#^%«iPl?»P...«^d ««^^? V^ tft^4o,ftO if you. proyol^c 
,jil^e.«JK^ci»e;oCt^^irovef-iC^^bitlg t»l^nt, ^(id cb^Ueji|e 
thefii to a gaBM at '^ catch who cao/' by «otir^j;jr r^l^- 
lag ou your own judgment : which nothing but very 
'long experience ctm nrake equal to the combat of mat- 
;^ ketiag to the utmost ad^antage« ^' > ^ 

Tub BnsT bulk ^or markbting, isiajiajf mrfy 
nidney for every thing, and to deat with tie wnrnt rtgp^U 
^ aUe tradesmen in your neighbourhood ; and if you feave 
^ ii to their integrity* to supply you with a good artide/at 
.^the fair market price^ (I have, from ray owii experience, 
^ every reason to. belieyi;,) you will be adpplied w^ith 
^,bjfMejp f!rpvisi9n8» M aa^reasonabte a rale^ a^ .thpj|fj,/l^r- 
gain;hiHiter%3^hp trot around a]round,.aroii^d^iiJt^Qjit a 
market, till they are trapped to buy some uncbewable old 
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HOWARD V. PHILLIPS. 

This was a case of some importance to the pntiilic. Ttie 
defendant, a walking poulterer, was summoned by the plaio- 

.ti0>^a widow lady residing near tlie Asylum, to ^liew cauae 
why lie did not payback to her four shillings,, which he had ob- 
tained from her under false representations. The plaintiff 
Stated, that the defendant called at her house oa Wednesday 
last^, ahd inquired ifshe wanted a fiUe fowl,^ as he had some 
he could recommend. She desired he would select her one she 

'sbight depend upon as being young and good. ' He accord-. 

'tngPy picked out one which' he ^aid he could riecomniend as 

"being a young one> and she took k upon his Fecomm'endatloii, 
and paid him four'shillings^ At diuaer, however, to her great 

' dismay, on attempting to carve this dellf^ite young ckickenj. 

she discovered that so great an attachment had the houes and 

•''joints formed to each other from long acquaintaQce,,that they 

siiccessfuily resisted a]l her attempts to separate them,.atid 

'[ sne was obliged to- give over tte attempt* A favourite pi^*- 

dog was then allowed to commence his operations upon nie 

i)reast, but'so thick was the skin, and so solid the flesh, that 
lie, aiW much labour, found himself^ ybi7e<l, as his mistri^ss 

• had been before him. On the following day the plamuff 

^ efppiiecl to the defendant, sending back the fragments of tlie 
.. youf^ chicken^ and desiring to have her money back ngain; 

.. b^it the defendant positively refused eithp/ to receive back 
his properly,^ or to refund tbe money he li'ad received; upon 
which refusal, the plaiiitifT summoned him. ' 



•»i 
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{^!^^ m^^ ^ f^'^ Itat iifi9 got aoMe die^p iolo gcMnl luck . 

Bfrs. ^Qurard** servant cqriobQraie4 l^c ^tfUe^n^H^, and 
nddedy that defendant, as he was quitting the bouse, desired 
her to boll the fowl double the time her roistresa told.Jber. 
because it was a laree one. ' It was accordi^id y boiled more 
than double the usual time. 
The defendant did not attempt to deny that the fowl was 
^ an old one, but said, he was himself deceived by the person 
ef whom he purchased it, and the plaintiff haying seen it be* 
fore she paid for it, coidd not complaiji of any imposition 
being practised upon her. 

The Qourt, howeyer, decided that the defendant slioutd re-" 

fupd the four shillings, and pay al) the costs. It was plain, 

that when he Sold the fowl he was aware of the imposition he 

was practismg. He had given evidence of this himself, bjr de- 

sinnu tlie servant to boil it lonifer than the usual time. At 

, the same time, however, that tF>e Court thus gave judgment 

Against the defendant, they could not avoid censuring, to a 

. -certain extent, the plaintiff, and all those who encouraged ^ 

^persons of the def^ndafnt*0 description, by dealing with th^iif* 

iLk^e doubt could exist in the mind of any onej that most of 

^ foi?ls thus ,hawked^ about Uie streets were stolen, at least by 

. Jhf^j^ who scdid themtq the hawkers; a^d. whilst the tbievBt 

^,cQtdd,findao ready a /narket for their plunder, tb^e .w;a# 

^^ttle chance that the robbing of fowl-houses ,wou]d 1^ pa^ 

an end to^ 

• The defendant beins informed, that unless the debt and 
costs were imn;iediately paid, an execution would forthwith 
issue against biro, patijd the sum demanded, and departed* 

hi 






t( yc&^ii^eik m^l^tniffnted larder, iaa $|iiuhr/diar 
miianoa, yo^^ ^iH ensure mtidi credit to yooios^vlfS^ 
b#d^irfiig id your meat and poultry sach a tim^ before 
^y^'W&ot it iis wiR render iV tender, which &e &m^. 
^l^atVs^ibit he, unless Vung a pfoper time ; (see obser- 
Vlk^tfUdn ^6^lting •) longer or shorter, according to the 
staioii and nature of the meat, &c., but always till it 
Im fj^iuiefomt^jki^^^ The(eii» 

dfp€yj^|ba|,|»keft>|il9c» At i»Qiiienttli8tvli& 19 eiMr- 
ggit^l^,. Tto^U^wing Ibis process to proteed to a ec»^ 
lain degree^ renders the oieat more easy ^solution Iti 
tkt aiiMMieh, without diminishing the nutritfdius qnalitjf 
<^lf;i' 9elble:you g« fd fnkrk^t* look over your lardei^ 
mft iV^f&lis^v^ yo^ much tttne and tit>ub]e to mi^ki^^ 
t^(%'list of (he Several artielesyou want, because whai^ 
6&ee your kitchen business is begun, you must^-oever' 
leiave off till it is finished: if you have forgotten any 
article indispensable for the day's dinner, request your, 
employers to send one of the servants for it: the cook 
vBBUst never quit her post till her work is complete. 
. it i» not expected that the most expert artist ciin. pen- 
Ibmhis work in a perfect manner, withc^ut a suffieieiil 
mnber of proper instruments: you eanntH have seat 
^l^k without nice tools ; nor can your victuals be weB 
dossed without an apparatus appropriate to the work 

' * Esfiecially on a Saturdiiy; No weiinf^gulaccd family 
fHiist sttifer theclisorderly caterer to be jum^inig in and out to 
the ebandler's riiop^ on a- Swiday morninfi > 



PREFACE. 

tmfoktA : it will be to little porpR*^ ^^ Jtj^'^Jfi^ 
proTisioDdy witliout proper utensils* tojpiejpare tbeiaioi 
'Iherefore, after a few words of Advice to Co^k^f^ I 
ISegifi my book with a catalogue of such^ articles ^ 
^cfaen famiture as are i9dbpe9fl|ibl;.!Kce8»aii;y««^l^ 
moilerate-sised family of five or tix people^ wh<t<|ff||r 
aionally entertain half a dozen friends. « . 

'^^r^ '^^A'sorgton nay as well attempt to open a vein with an 
flfpar knifi^ as » cook pfctend tbdreta a dfnnel' witlioot pro« 
jBl^toolatodo kJ'^^Prtfaeeia VBEAX.ik*a C^okury, M>. 
^^SKk^i3S9,p$gen* . ..;. i -> ■• ■»• ; -•' > i'Z •-' 

X A ^h«j>t€f pf A^e%^ Sp^ w» Jv)|^: Jtill Im/l b Mrt i 
useful as it is original : all ^f ^v9.oii^tly4Siri|9«cftinMit 
of our predecessors, is .the fQUowiugj ^< j. fhaJ). f^MIH^ly. ft! 
cdmiilendto alt cooks of either sex, to keep tli^ H^W'^A^ 
free fTr)in strong liquors/ and their noses from ^nuff/*— Fi^s 
C^iRKoirt'lr Pro/euedf X^dojif page 30/ Qvo* Ipniioq. 1776^ 

. . : . i. ...» , ♦ -/* *. .V J V^''. 
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ADVICE TO COOK9. 



* ) t ' * ' 



t h » 
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On ^our first comiog ioto a family, lose ao. time iq iip 
m^dsafely getting ioto tlie good graces of your feliow- 
iervant», tliat you nray learo from them the customs of 
the kitciien. and the various rules and orders of the 

' • 1* 

Jiopae; esparially take care to be. on good terms with 

the servant who waits at table ; y^u wili Iben hear how 

jppur work has pleased fn the parlour^ and he, -enabled 

to rectify any mistake : also request the favour of an jn^ 

jtet^w with your employers, and beg of tbem to vxf 

:;plaial»yotii as fiUiy as- possible, how they like tlMir 

' vkluals dressed^ whether much or tittle done, and of 

' wtet complexion they wbh the roasts^ of a .gold 

colour, or well browned, and if they like them frothed i 

of the soups and sauces, do they like them thick or 

thin, or white or brown, clean or full in the ^iouth» 

^ aful li^hat flavours they fancy, especially of spice and 

herbs; for it k impossible the most accomplished coQk 

can please their palates, till she has first kam^d tbfir 



ADVICE to COOKS^. 

particaUr taste* : akvays avoid over-dressing, «r over^ 

* " De gustibus non est disputanduro/* Tastes are as dif- 
ferent as fac^s, and without a most attentive observation of 
the directions given by her eniplojejs, .the most experienced 
cook will neWr ge< tiny cr^ifef If^vMhnOt'go-fif to pacify tha 

^e of a ravenous geurmand^ who iikes bis mutton cfao^ 

♦ 

broiled till its juice is quite dried op, to be told that s^me of 
lihe costonaers at Doliy!sLlshfl^.bfittaeusboo8e to have them only 
half done, and that this is the best way of eating theiu : I be* 
lieve we all think that is the best way which we relish best, 
and which agrees best with our stomachs : in tliis, reason and 
rashion, all powerful as they are on most occasions, yiem to 
the imperative caprice of the patate, 

*f The Irishman loves usquebaugfi ; the Scot loves ale, 
called blue cap ; 
^'''^ the Wetiflimat* he loves toasted clieest, and mirWs''fe 
^^o i 1... ittooAfikeamoasetnip.^- '* * J vifc -jh; 

' Our Italian neighbours now ear mdny/ things we th'iiJi^'car* 
'^¥ion. Vide Rat's TriUfeh, page 3l5« and 406. '1 ^VWW^e 
'%)glia!miatl boasta of bia beefi-tha Fren«l|n«ui>ilf«l*iir:^ftis 
«^«ftvoonte frog and soop, the Tartar fi^astton borarflesh^ and;ti)e 
rX^inamitt on dogs ; and what at one time, or in oneeoaairy, 
I) fa considered as beantifal, fragrant, or savoury, i« a( aiMfther. 

IjcM.or pl^ce regarded as deformed and disgustful *. , , 



1 • Assafcetida was called, by. the ancients, **fiMfor itie- 
^ bodi,** The Ferskils, Indians, andbiber eastern people^ now 
^ejft It msattfees^'Mrti 4M Jt:«x)>rMi(y by «hai name: Vfaie 
^f^(^v«H«#«im ia '< 2M»tA^IIiiig>'a8ae PoictET oii^Dra^^ 



save you infinite trouble and anxiety jf jM^^^rimvtil 
oo your en4>loyer8 te u^ Jj^e ** j$AVC£-|^.Q^^.If9. 4Cd» 
lieveioafter describcjd iathe chapteritf «au«e9^ :WHb tht 
belp'of this '' delicious magazine of tasle/' eyery oiii4l 
conpany iiiay4toiwiir iMr sovp omI ^staicte, and M>|asl 
the vibrations of iheir p^te, exactly 't6")iifcir owa 
fancy : if the ttklk give a decided' preddnililfltit and 
piqnante ffavoiir'to a dish, to tickYe the tongue of tW6 
or three visitors whose taste she knows, perhaps she 
mavt^^hy mab^ the dinner disgusting to all the other 
guests* Never undertake inore work than, you are 
qoitp oi^in you ctku do to perfection ; and if you are 
' Hwdered to pmpaore a kiiger disner Aao .yon -.timA *yoo 
caP9MA>iip :wilb ease miA oeatnew* «r dms m^ #ib 
IT aitt' aot aefoaaatedt vnilh^ rather tfaaa run tfasjfiik 
vP!t«<#^8 a «wi^ ^wb* *^y which, perhaps, you may 
;49Pf»,K^j0WViiCiadit» sequest yoar^mplayei^toiet jou 
^tJwnatsoneiidpi.iov it requires no s»«U«axe a«d cdii- 

*'r>*»fi' ' • . ■ . • I 

iVi^.ii • I. » •• • • 

"f^ si Si^yaot 0MMls«i4)boils^«re a little 4inde»4lone, the st^- 
; paa or tlieigridirMi can soon rspair the mistake of the spit or 

M^^faeipot.- 

:fi9fil7Attd^siich.a the endless variety oCenlinarjr pseparatioos, 
3^ iMMtd^be wsain aadsfdndeas aJsftchas that fiir the pbiio* 
^^badphefcfs>stdii^'S» «tpcot^find a oook ishs w» cffiially per- 
or %t:kall«tbs( Qpvalions oCUha^ipif^ th« atefspaa^ and JLhe 



f. 



'**: 



^^*^rilrtiitbewitlioiitafedlt; - ' *"^ ' "^' * 
•?rf^ 'ilAd, r^^ art dl ngbt, 'tis niughti*^ -^ • ' ' "- 

4S7. <• F4ii]g|Temif«lMUBC^ iioterrpr^oftht cook; _ ' :3 ;/ 
i^,. . A», if no, salt is throwi^ about the fliib, , . \ , .- ., .^j 
_ ^ ,Or nice crisp'd parsley scattered on the fish I. . .,, 
Shall we in paasioo from our dinner fly. • 
i\nd hopes of pardon to the cook deny, 
For things which Mrs. Glasse herself osigbt oversee/ 
"^ ' - And'dlmankind commit as Weff ss she ?** ' ^ 

a-^* •'. ', Vide Kiv*^^ Aft ^CofMt^"' 

4K»/1Utt'Care to kiigbiymit boaincst'lNiiliiqeSi* or-itiOFBl 
dt^ i i wpuiii liie.to iMivifc yMir AwiiV Mndy «| Itelteeilsit 
y^iliitt»d»> t»lwhaifMtlioiOTiftt»tliii lim^jfo-iftiyaBUt 

''*''* In a note of iuvftarion to dinner/ fiVe6'H<)btseetni'to4>e 

^ generally understood tonfiean at six; !Sve*preciseiyihkfQ>RsHMe; 

^and'fi^ffiotftprfleiselyy (so that dinner may bis '4Mi>lh»lldkle 

. within ten minutes after,) five o'clock exactIy,.(aIlowing tliis for 

the variation of watches.) If the guests have any respect 
''for tkeit kasi, or. prefer a well^esied t^mmr to'dni thai 

i$ tpoiUy ifoieiut of coming half an hoixr^t^er^ ihof. i^'/Z 

take care to make their appearance before tke i^ne 
,^.4i^pfouUedz liie dinner that woold have beeil.niolit ttcelfent 
» ;at £ve) must be uneatable if not sent to table dlh'hatf past 
' i^v«« d>e>opOTations x>f the cook .are governed by tbc^diack, 
1 and ^jQomooiihe pq^sia^&Se. are rready, th^y mast-gd to 

table; if they are to be eaten in perfection. It it -fki^- hatt 



flfH&uftl Ai'iit'tHeM'%e''Hti<ir<f tfteAt>4ttkdii!lir'ittit^'ing 

^im<^ a 'ratiief ^'^Ul^Wlk t» petftittiiiuM Ur'tiiHb^tt 
iil^lki^ ^hiiirei yote «g(6 obfy'tte stihi'^y6i^r tinii! 
I^yihus'ptoperfy arranging your busineisf.'"" •-'• fJ'^ 
"''i^emediber to lisive yourlcUchi^n cKnitley* s^@{)t ttucfe 
'ctnontb; many good' dinners Kave (Seen spoiled bjr. 
^fte soot faUtiig. * 

J^'i^i^i^M fMn blmderihg ill-bred Boahy can receive,.^Jip^ 
^ff^s\hp^nn hour after tite time he wot bidden^ to find the 
-Sptiv removg'df and the Jish cold. . 

♦ Those who desire regularity in the service of theW ta&le,. 
sKouVd have n Df AL, of not less than twelve itiches diari1ete^y. 
|»tkc^ ovCff'the kitcheii fire^^Slace, 6trefaYfy regulated*, to^&e^t> 
mifc ¥ikcty^ y^tt't^ 6)tf6k«iN tlM! IfaH w^^iiirJ»a»l(H»iiMlh 

'vjihi^hieftof^efniMtei^8{ialfite> f|i>d the- particoUr nilfs..iiid 
orders of his kitchen ; and on the other side, of the rewards- 
given \o those who attend to them, and for long seri-ice. 

l t With all our love of punctuality, we must not forget thfit 
the first consideration must still be, that the dinner ** he well 
done when 'tis done.*' * If any' accident occurs, which is likely 

-*to prevent your sending the soup, &c. to tabie at the mO-- 
ment it is expected, send up a message to your employers, 
stating the circumstance, and bespeak their patience for as 
^any minutes as you think you shall want to be rea^y. 

''*r^!s is certainly better than eitlier keeping the company 
waiting without any apology, or dishing your dinner befuf^lfr 
IB' done enough,, and so disgusting the stomachs of the guests> 

' at'the first appeanuice of it;. 



•■ / » -■ 



Aoyicp TO copies, 

; IJ^Hienyao have n very large enterUiiuncMt tp^pre- 
^^r» first attend to your l)roth4 and graviea for^our 
:pp5ip$ aqd laiices^ and bj all jnieana ge^ these ^^^^ 
the- day bcfarc. The pastry, fellies, ^c^ you. ^019^ 
prepare while the broths are doin^; thea truss yoiur 
:ganie aod poultry, and trim and shape your coilops, 
C«tfet9» Aclt And ptit them ia plates^, and arrange 
them upon the dresser in regular order : next 5ee that 
your roasts and boils are all nicely trimmed, trussed, 
and sttiged, and'quite ready Ibr the spTt* or' the ttdt, 
'Get aH yonr tegetabtes neatly cut, {ikred; piekied; and 
etean washed in the cullender :' provide & tin disfi' to 
}iold your fine herbs; onions and shallots, parsley, 
49^<>nm>» thyme, tarragon, chervil, and burnet, 
(iiaiiieed iMi3^ ^/Qir, and lemon-peel grated, or cut thin, 
.•mnL dietoed'Very snmll, pepper and salt ready mifieij, 
L«d your spice^box *- a6d 'salt^aeHeralways at hand, ^ 

♦ lo pne drtiw^r .leader ypw »pve-bQx ke^p ready Bround, 

ia two ounce stopper bottJeSi tlie several spices, sepfirale ;^and 

; also that mixture of them we have called ^ Ragout Powder;** 

'In anotlier keep yoor dried and powdered sweet savpury and 

'sQup-herbs, &:c., and a set of weights and scales : you may 

have a third drawer, containing your flavoanng e8sences,'&c., 

^, an iav^lqahle aaxiliary in finishing soups wnH sauces : {see. i%e 

,^^^^n!t4oi. the. " MMiAitvn 09 Jasiv^** or " Sa^ce-Box," 

vJ!^^''*^?'**'^^^"^^^^^'' *^** ««MC|fs;>..hare also rea^ Ijo^e 
^>bi<*etting» majle. Qi,Jf\i^ h^% whi^f , iU^K .i^fted^ njix^^, with 

^^ft water WA* ft.wQffJep .s^opft tilU|:^iei,tUje^c»wis^^^<^-pf 
thick batter, a bottle of plain hc{^^lP)^. .^i)A .a^^^e^^f 

strainad lemon-juice. 



ADyiCJS TO COOKS. 

tM^cry thiDg you want muy be rt^AyJi^r j^ourelove- 
work, and you need not hk scampering about tii^ 
kitchen, hunting after these trifles, while the: dinner is 
wailitf K l«HMfi&€aq be ^done io perfectjoo^ thai, 0^91 
be done in a hurry ; therefore, if you wi$h the. dioi^r 
to be 9eBt up to please your, muster and. mistress, and 
do credit to yourself, set ^ high v^liie on your charter 
ler^fojr^jj^uqcti^lity; .tbi^, shows thf ^4jibij»hmeatf,ff 
<>«'^l* >ft»«»?"?«JjJK'?tif5iqgto,thf| inw^r;«»4»i(ii, , 
g^|^« ^ 100^ f^niisewoah^r in^tbe att^^aotf^ ,,< . . 

Wmtiq^yiM^m^QPfiiWaiiWewwtJn evf^^^e^wKU-^ 
jjy|^;f yau.Vjish tft. en^i^re cj^se ^d.con^br^i^il^jfrt,,,, 

*' .^f P»Ft of yoijc Iif(5, yqun^uf t not )>e U^N^il^iw tf^m^,.., 

•; M*ncc fpfi.w<ik^ opJx %y,c^a l^^ 

Jlbc.jiutje3.pfoi^,8^.iop in3[9'»rj(Qrw.4»^«W*l^- 
jif i^u jieadi]^ persevere ii^ jou may ^cpesdjuifiti^^^ 
<' llltinm^elyJceceiTingthe reward your services desen*!^. ^ 
'VQi^affrtste^dypeneverapceis tbe.pnly aure spp^tQ y 
** «lialliUy prompte your progress pn thu^ roa^t^jfwle-^.,^ 
•* J^nrl^ce ; andjf your ^PWy^ft4o >ot,fnwp^di||a^^^ 
*' >PPWtP*^^?^*^<>^y^l"*'>4^yW>'*^tfrC9Ptrib«te:^ 

*' iWiiy^tfcqun^gcA, pecie|Beie .a^adijgr 4n Ibo^WJj^ 
^ l^ttHbf pf»ti^^F.«|id^09iMci^^atio«9ly 3|ll#ii|ij.|jO^ jilNti^^s 
^ duties} and^ose you serve must soon disoa^lhli^ ^ 
x inestimable value of such a faithful and intelligent 
^ )^ffme"miiibt«r M ^if'k!lc&en.^ 



u 



I 



~ f ; 4 .j 



•mT 



' I 



*iS»jr ..'^'> ' »'•. 'i-i»7» •-!' > "'•* »ijii»* - '^f'/' r*'* j.r.' 

9o' T^iic^ bur culinary' oper&tioQS to a« e)iadf s '^ 
^cfteimty as tbe tiature of the proceiiiies would Bdm^'^"^ 
of, we fove,' whcreVer it was neeSfo!) ' gif^ti IW? ^' 
qidNit(tf«8 bfeath article.— Yftr weighi$,*'avdifHup^l 
— ^^nk ffl^wKfe/ The liquid graduated measure <if tftli 
apWffaecariiBS, as ^t appeared more accurate and coti^ 
▼eii^ tfaim any other, the pit)t beiug divided iflPtb ' 
sttk^en ounces, the ounce into eight drachms: m mid- 
jd^^'^iit^ teaspoon will contain about a drachm; ftM ' 
9mA teaspoons are equal to a middlrng 8i2e, large, or 
ta t telj f HMJu , or half an ounce ; four tablespoons, to a ' 
cmimoii-sixiexl wineglass. The specific' gravities of 
the vaiioos substances being so extremely dlffet«nt!;' 
we caniiot offer any auxiliary standards* for Ih^ "^ 
«d%hts, which we earnestly recomnieud the cook tH 
cfliiiiloyy if she wishes to gain credit for ace«M<;jr T 
asd tmifiinBity in het business : these she wtti fi<ld it 
Mceaaary to have as small as the quarter of * draelHii 
svMilip6isep which tt equal to nearly aeveik gralm 



S'. 
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* A large tablespoonfii) af four weij||^ vbovt ^nU; au^^i^|. ^« 



TABLE OF WEIGHTS AND MEASURES. 

Glass measures, drvided into tea and table spoons, 
and containing from au ounce to half a pint, may be 
had at HANcqcB^^lass Wmfhp^s^ Charing Cross; 
and at Prick's, near Exeter Change, Strand; where 
may also be had double-headed pepper and spice 
boxes, with caps over the gratings. The superiority of 
tli^se, by pre.serving the contents itom the action of 

■^ the air, must, be.^ufiiciently obvious. to «V^i^ one : the 
npft^MiiVAuccufCayenii^ p^Pper is soon lo,st»\rrp<Ri<slJ|e 

'Ibottles it is usually kept in not being \veU stopped* ^ 
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THJB Ox, 

Tht^Landorv nwdt. of cutting up this AmmaJL, with 
the^ namA and relaiB^e valu& of each Jouvb. 

Jlie pri4X£ art^ Haxd fJaihJMl7j by art enunenb 
Bvixhtr wko selU aiv artCd& of Arst -ratEf quaJUty; 
and though th& prict shouUi vary, tht^ relatrne 
vahte will be ejc/uhvUeL, 



1 dtrLdm/- o . 9 

2 Rump. o.» 

3 jEdfftyBcnt/, o . 6 

4 Bultotk^ 0.7 
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lO Fore Bib, eMih* 0.9 
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15 dod - o . 41 

16 yiu!k,0rStuiBu^JhSMt,..O,^\ 
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16 Cheek ..._ 
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Referenjcti to the/ re^e4ti\^e. Joints ofForh, 

p«r lb 

1 SindLo6v O . 9 

2 Fore DT ^ _ O . 9 

3 Leg ..^ O .lO 

4 Spring. O . ft 

b Fajof _.. 

The Chine, it the/ hack hone/ tu 
far as tht -fbrc' louv eatendt. 
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- / *■ , \ 'IT""' 

Tit^'mostcfiiin^e df 'cttti^ proceiBles is' q6|[ 
dfleii^perfblmM>iti pef^dlion.' Boiijng requtiei 
lei^ Wk^^f ali(l>^tlMidftn66'tbah rotuMidg^; and iio 
fckiin yoUf pot ^ell, and keep it itelly MKng (iOie 
ilower the better) iftl 4fae "While j and to know how 
long is* Inquired ^ f6r doing tfafe j6hit,'.ftc. coin-^ 
preh^dr«lnlost tlie ivhcde airt Md mydtftiy. 'Tfcis^' 
however, requires a patienA and perpetutd Tigi«' 
fauioe^ of which few person^ ate cajp^ble. — The 
cool -most take esrre that the* waier iea% boils all 
the while she is cooking, or she. will be deceived 
in the time ; and she should make tipa suffictent 
fire mt firsts \j^ last all the time, without .muoh 
mending or stirring. As it is coming: W% faof^ 



BOILING. 

tjifiie will always, from the cleanest meat and 
d^are^t water^ rise a scum to the top qf the poti 
this proceeds partly from the foulness of the mefit^ 
and partly, from the water, and must be carefully 
taken off as soon as it rises : if ypa noglect this, 
and sufibr it to boil, the scam will fall, and siiqk 
to the. meat. On this depends the appearaa^qe 
of all boiled things. When you hare scumpied 
well, throw in some cold water and a little salt^ 
which will throw up the rest of the scum. The 
oftener it is scomme4> find the ^cleaner the top 
of the water is kept, the cleaner will be the meat. 
If let alone, it soon t>oils down, and sticks to 
thq meat* ; which, instead of looking deUcnti^y' 
white apd nice, will have that cXNurse imd fiUhj^ 
aypaasance we have too crfien to complaiia ^fp 
a«4 the batcher and poulterer get bl^iB^d fy* 
t^e cfwf|les8i|ess of the cook in not sfsamif^i^ h#r 
PqL Many put in milk^ to make what tixey boi| 
loc^ wliite ; but this does more harm tli^m good ; 
Qtjbeirs wrap it u|^ in a cloth ; but t^is is jMedl^ss^ 
w4 betjt^r let alone; if the j»ciim bci attfintive^: 
^$mm^i M wU have a calowr aad fta^mur thal^ 

' * ¥1^ dtfforttitmtefy, thi» shGraM happen, the cook mast 
cga^Mtf Uik0 it off wtoi iht dirties ttp) ^Uiet wU\ a elead ' 



*N • ^ 



way to take out uU the diet, iM to <le&tfilihe( 
against it. * ' ^ a 

>bt yoiiT ineat into plentjr cf cold* wjEiter; Mt^ 
than 8 quart to a poiitid, so that it may g^ ^ 
gftidnaliy -vrarm through before the outside get$^ 
hirdt hBgkt to re6kM the tune fnhn ita first 
coming to a boil. The old rule of 15 ntintttesF ' 
to k pound of ineat we think rather too littlb ;'^ 
fiir the slower it boik, the tender^r^ plumper, ' 
abd whitear it will be. From 20 to SO minoter 
to a pound will not be found too much, for gentle 
boiliiig by the sul^ of the firb; allowing more 
or lesa time, ai^cordiog to the thickness of the 
jbints ; always remembering, the dotrer it boila' 
the better. 

Meat will take rather long^lr time boilhig in 
cold than it wants in warm weather; add,, il 
trozeiiy must be thawed before boiling as heftx^ 
loastii^^ by laying some tilte iti teld water!} Or, 
I two (HT tttreb houci' bei^^ yoK dg^ss it, bringing 
a into a place the tempetatuie of which k natleAT 
titon fifty degrees of Fahrenhcjt'a thetmomet^r« 

^ * 

* Cooks, however, as weH as doctors, disagcee i for some 

♦■.'••» 
I M^, that " all sortf of /resl^ meat shoiud be put in .whe^ the 

water Boils/' I prefer the above method^ for the reasoo 

^ given. 

b8 
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Hf^^jcife^hii. ^ ciopiattei orrToqBr Jioiliir^ ^(s; 

^f^tion of the ^atc^ bat* ihat. 11)4 ;« 
l^^?0^tj^y not Isstiittat^ itielf under tl^'e^j^^ 
of:]tb^ iid^^ itui ghfeihe if eat a bad tpste. ^ Nev<7r' 
}et^3^oiir meat'br poultry, reni^in :in/:t^. wat^;: 
Hl^Jt 'is- doiie^6o4ugb^ as^ibat nnJikes^it^soddeiii! 
iWdtilosesIit^flafemii/ > ' . : -.^ ;. ' > 
:(,B^f 'auld routtoti a liUte undeipdone «s not a* 
gfrnifa^'^hy some people it ispiefen^d>^bii^ 
lanrib, pork) -and Veat^ are.iihdailablb' if ;iiot tGip*' 

m^Uy-bbiUd./T.c'^^ ' :^../i ■..'.'.- i il^/ -'-•'.. * - ;<^ 

'fA'ftriyei'Set onttbe^ hoiioh>o[yopltASf^ih 
raising" the contents' >ab6u;t four inbliarf^om Ibe* 
bottom,' Will be fohntiii-gileAf^itKptioy&mintj^Qnd, 
always prevent tliat «{de of (be meat whii6H'CdmeS' 
necsLt.tbe odUoHi from Ibding. done >loo math.' If 
you have; uoi la trivet, ' use four skew^rs^' or' a> 
plate.' .' «i • ': ,' '/ ; . i --i : -■ r ^' •-'•;* 

c; Take ears oC the It^iw you. hi(veJi|oil^lj^oiir: 
moat in j^for^in /these iiaibs^no *gbod'hK>uMiwi(^' 
has any pretensions to rational econbmy'who boils' 
a joint without iasiking some sort of soup. IE 
the liquor be too salt, onty use half tbe quantity, 
and the rest water. &c. 

The best way is to wash salted meat well wi(fa' 
cold water before you ^ut it into the boiler* 



* .- 



BOILING. 

lit whateyer way the iSesh of animala is oookecT^ 
jl*' ' fcoiisldctable diaUiuiticm tikkes jAsfiee ' iir its 
>6ifebtV liat le^ by bblllhg IhaA any df Ih^ iahW ' 
Ways of 'dressing ; 4nd> .indejpendeht bflbe 'i^Hcf 
l<ii« of- Weight' by boiling, it is thitf mdst^etdi 
hbmieal ^oo^^fjfji a^.it• al55rdg',4he"oppoi1unify 

• of <x>ny<e,rtjng a considerable 4^atitity if' iraiti 
into a npi^ri^hipg .and^ wholesome soupi' which 

'Veocfives: tlic^iiutfittire matter aod-j^iceg^ tf tte 

•ftife?, ttiaf/ih Coasting, bi^Hhg,- dr baking, aite 
Vrvapofafccl an3 Tost'/ We have giVen tlie t^til($ 
df some tpxperiments^ inade on purppae to show 
the compafatiye' loss of weight by'the yliriMI 

^t«itlharyplrt)de*es.*; ^'^/'"••^"' 'vV* t.- tn/. ij;'J. . 

.'♦ .K .,i , PM^ h baking. •..•.....^30_ per ditto. ^ 
r, » . . IJitto by roasting S2 per ditto. . 

Mutton by boiljog fostf^SS per ditto. 

Ditto by roasting*-* ••''•• '39 perxli'ttd, ' 

- . . . , 4 

' TKus ttfe 'dtmimiiion by cookery amoants to 
Irom xmi-^fiftb to me^tbird of the w^iglit^^ I v 



> 



♦^ 



• ft 
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TWE SmEBP. 
lUfatiux^ to the. respeetive Jointt of Mutton/. 

1 l^- f^ "• 

2 Zmn* hett end/ v o . 8 

3 Df..~.ehunip end / 

4 I^ede>, hat end^ o . 7 

5 Df. — ^cra^ end o . 5 

6 ^wulder o . 7 

7 Breait o . 6 

Head 

'Tkc/ Chmt^, two Zouu. . 
The, Saddle,, two 2^eckf, 
The/ffaMauh/, z# ivLe^i 
mndpart ofthtLoin/,- 
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Referenxx^ to th& rtrpedivey Joints ofPorh, 

1 WndLoiny O . 9 

2 Fort. Df _ o . 9 

3 Z«^ ,, O .10 

4 Spring O.fi 

b Faee, 

J7i€ Chme. tr the, hack hone/ ax \ 
farngHyt ihre. louv eastxndf. r '^^ 

under Ihe. Shoulder. J^ ' ® 



t. 



|Wt iite boiler o^ om a¥l# piik^ 6fe to l^«{i 
wwmwng tiU.it is doivp.v Half n^r^mul ^f mbh 
nm Wto waj tteae.hour^i if it vdglis luoriEi, 
fmU^pm^J^ime. Wkm yo» tejc^i it .up,v.wii«[| 
It iH^ll w^ ^ p^st^ kr^nb, and g^rwab the di*li 
Vm'ia9nc0^.i 84^d up cairrptiy turvipa, aj^ p^mt 
RlfWiiiQr s^^^fy. 9n s^^^ie diph^, Pea»e j>rtdy 
Oing i« ver^ gpod wiUi ^t. 

*: IT Bone of Beef (No, 80^ ' ; ' ,:| 

h io be mafiaged In oziactlj Ifce same matiner 
is the roiifld , but will be sooner boiied, as ii is not so 
lottA :'M H-bone of SOIbs.^ilfbe eoottji^h in about 
lirobdyiB and a half, and H-bobes oflOlbfi. iti4ifro. 
B0«ura the boiler is big enoagii to allow it |^nty 
4Mf water-room ; for the mor^ irai»rU m bdiled^in^ 
the'betteit it will look, and Ike tenderer it wlH eat 

Obsy^tn'^ Mrs/Mason's Lkdie^ Arfsi^t^ntf 
i^'i's joint is cdXieA hauncK-bone ; irf " Henderson'^ 
.Cpokiery^^ edge-bane ; in '• Domestic Manage; 
iient/' ctitch-bone /* in^^ Reynolds' Cookery,^ 
ischehone. We have also seen it spelt acA-bo*rie, 
and eacA-bone. " 

^ jeiihs ^ Beef salted and roUe4. (No. 9.) 

, JBrtsketf 9 amd ibe r^riotM' other ^at^ are d/t^ss- 
fd in the fiiame way • Wow Wow is^nce(No,3e8) 
i^ an agreeable companion to them. 

■■•'■.' ' • • ' 

/ To Boil h Calfs Head. (No. 1 0.) ' 

Ttike out the brains, then wash the head well in 
^'^yeraiafatprs^aAd.lQlitUejnjiJiak in «yafjp Ytaier 



I^ah boor before: ymi dretni ^ Tie iOam Ikskm 
«p.iiia*Glolb-idtfa kalf a itmen sMgt^ioin^BfyM 
tbtTOiMiA.tfafe bead into* a ketllfe with ptent^of 
c«id'wat6r:> when it is cttmii^ to* a 'boil, and thu 
•<aitii iJAesy oaref ulljr* rtmote it : ivhen 4be meat »l 
tbeQedoenfll'is^tenaer^ il is doae^ enough. Hiifil 
ealfs bead) mtbmit the debt op, mil tme Aopi^aii 
bour and three quaiters to two faovrs and a^am 
ter, according to its size ; with the skin on, abou4 
half an hour longer- Chop the brains with tb^ 
sage-leares that were boilea with Aem, and send 
tl)0m to tdbhi on a separate disb, with tbe tonffua 
(pfelcd)^. and out domi the. middle^ laid^on aaoh 
side of thfiBi^ . . Thb. dish < is %B9if^ly attended bjr 
bacon or pickled pofk, and greens, cauliflaiMni 
or pisasy ud always paidey and buiter. No/€61. 
« .l£yatt»lifce it fiill dnamedy fa^ ap the yolk af 
an eggy and rub it over the head witb^ a £Bfitha«t 

J powder it with a seasoning of dried and powder^ 
emon^by^, paiiley , pepper, ^ud salt, and brei^ 
crumbs, and give it a brown with a salamander, or 
jua a tm. Dutch oven: when it . begi^s^ to. dry 
f prinkile a lUtle melted butter 9ver it with, a* pas^ 
brash. You may garnish the dish jH(iii^ broil^ 
.rashers of bficon laid round it« ".) 

06d.-- ^CalFs head i$ nne of the most deiicatl^ 
^lid &v(mvite dishes in the list of boiled' nfieats'; 
but nothing is more insipid when cold :; and aglftitt, 
'nothing mkes so nice ^ haebt tber^re^ al- 
ways save a quart of tbo liqiior y^r head Wjis 
boiled in, to make sanoe, &c. for the hash. Cttt 
it inta slices about a quarter > of au; inch tbidi, 
flour tbern, andlay tbem ready on a. plfate f take tbe 
i1)tfnes of tbe fiead and tbevtrinkatags^' a tquarl^r 
of a po^umd of bacon cnt into Oices^ <ec«4ie of^^ 



wbich wa^ fiv^ei, to eat ;wHb' ^Be/cqilf's iie»4 
when bot,'t?lU do;) a buhdle oFffweet herbs, s 
kqiPf^q|liQ0, \i|Did ft bWe of bmUedrUiaQer frut 
uea^.ktio a sanoepsvEi iisitb tlieiqiiarl.o£Uaii<Mr 910911; 
Sa^f saved, and let it steur fartaB/hottC anw^litlfii 
tj^ t^put hdS ftifti ottpcer: ctf buttor Soto -anotbotf 
fIriiPfHui :...i«rbeiiit is melted^ add a tabfe i^^n&A 
^:4fittrtaft,,#tif it wall together^ a:nd by. degmet 
add to. it ,ljie,girai(yr,]fOu bave iii8Mle!.:Mrkb thQ 
hppe^tftod^iiamiB^, e^mningU ilbnm^ a tbtatr 
iHi^^ aaaaoait^^^h a.glass of white wine^ :anA 
4^t^)bl^'Siioon&I of ,ket^ttp ; : gi?e it a. boil <tp^ 

d^W; '4y 9^^ 4heo»puii ' i«^ tbe .calf '» b^ad; iiii4 
mcon to warm, (il ikvu/tt npl.b^il ^4er,>'aQd tl 

.1 . rif . 'il« ' y^uimay gofsiab tbei ed^es* jof; ffm disb 
jpMb ilMs^ tf baota^ laaotodi^ds ik l>iil«b >om9/ 



V.:, •-. r\ 
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\^fi^i4r^8n^TeitiipetlicmaQj^m "Wheja^yini 
'jM^^leff^ia^bidix w$€^n ;well drcissed, is a &ypuri|^ 
^l^ffviti alo^t every body, take care it doe9 
]^t I|W '^t ;' if it dees) tbe kkuckle iviH break i€f 

S'j^<^';jb|9fpieF tl^ thick part, of the mciaiis ^arm 
i^Aigh: a l^^ofs^inenfipiindS'WiU tafce^neiKlr 
^three bourse 

.; ) If not done eponghf nbthiBg^i»\nKNre disagree** 
;«Ue; if boUed toolong, it loses not onij its flavour^ 
:hnt ii0 Aiibstance be^^mies soft like a . jdly* - ]t 
;«fiiili ae¥€y appear at table witbom a godd pMffe 
'Widdiitg,' ana, if you pl^^, turnip and gteen^^ 
&€4^^d T^mdaber ii<it w forgiet )ro«r^oui^iai4 



.B0Mtt«3 



i«0tirM»;j ^ wfib mne brotb^ » blddi;^ of' ih)tc^.^\ 
^;ij^^ i» fe«r t)e|^r^»)rfwr, and a M(* iifiA^#^ 
boit the fbet till they are quite tend^ i IHs W$ 
Ift&e ftill twenty minutes : but the h^art,' lirelTy' 
Md ligfate, will be done enough in ten ; w^^ 
Uiey are to be t^ken otit; and infcced fine. '-; 

T^Pui them into a stewpan with a llttte ^gtiiW^ 
ihtiekett i^ with a Jitlte^bQtt<fr nyTled in fldtiV^ 
^<if0iDh)il with a Httle pep|iev avid sajfit^ sel if dVef 
ajH^ile fireM^t tb^ simiperlbr five mia«tt6!ji| 
ihii^tiriftbettt about very often. ." ' • 

' While this is doing, Jiave.arthin slice of bteX 
.loaitetl' very -lightly, diirfcjc dt inlo aippets^^d 
Jkiy^thm.yoana 4kei dfsh^ poor tfte mnab wkt 
sauce into the middle of it, aodflplit Iter j^ bM 
ilay them Tound it. . 

. N.B. The pettitoes ji^/fiomclJAea fried m 
-bailer i> .,*•''■ !~ -^ •:: ' '•'■*•"'' . . r 

Joh st^w'tSe pettitoes Iff, putU^>iMbfifj^ 'asffri^ 
mi^mbnihyme^ or gir^t m^tjomttk^^ i^itH VblSaC 
'gf lirdi^d »mafee) a fewtifedk peppery,* ^ a-lkr 
tg^-spooiMBl bf leiiliori pi'ckld r and ydu-i^il 
anty lol^tabte sub^itate'lbr gi^vy* ' ' ^ ' ■ ' 

V v:>A:w: "i »: .-H^^jpc^;s '^fiSFOi ^fSl^-5' ?;i^3.ir' ii . 

iqpiiuriB^boiliBi^wat^, ao4 Ifl^ ^bf^^tiMk im 
JQ< .on, 40 tra^atiea ; Mk^ |t j^ jic|i^p« tte^liiidiHr 

bread over tf> and pat it ji)«&re the fiiie for a im 




minutes ; it ipusjl not be there to0 lo,qg^ or it will 
dry it too much and spoil it. 

Two poands will require an hour, three pttinds 
0Ti hour and a half; the hock or gammon being 
very thick, Will take fuU a quarter of an hour to k 
pbuiidmore. 



Ham, (No. 14.) 

Though of the bacon kind, has been so altered 
und' hardened in the particular way of curings 
it requires a very different manner of dressing. 

It is generally not half soaked, as salt as brine, 
4md hard as flint: if it is. yery dry, it must be 
fiOfCked frpm IS to 34 hours : scrape it clean, 
irira it. neatly, and put it into lukewarm watpf, 
/which will help, to niello w it very much. Give 
it plenty of water ; a copper is the best thing to 
hoit a m ;• put it in while the wi|ter is cold, and 
manage the tire so that it may be three or foiu: 
^louns before it bqils; to prevent this^ put ifi a 
little cold wat^r occ^ioB^lly, b\it donpt put in sp 
.miich ai a tins^.s^ to prevept it^ simmering ; keep 
«0ifiiimi^g i^ c^efully all th^ time : then stir up 
^ofifr ;^ij|^, j^nd make the water (>qil skmly, an4 
a middling siaed haifi will be finished ia an hour 
find a half; a targe one in two hours, or a very 
tittle more ; a|i4' it ^ill^be veQr fcltiHn^ and eat very 
tender. 

c INill off(lb6«kin carefully, sous to prestrvSe it 
<a9 wh<iie a^'pessible, tis it will form an excelletit 
^Sibimkig to keep tke baiU mbist s wken you have 
^^km^ih&Abi;vBh feome bread patotngs through 
m IiiUp siev^, or gi^to 4 orost of biem wm it. 
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; . . * . Tbwg'i/e. (No. 15.) . 

•A Tongue isio bard, whetfa^^ prepftr^ b^^rying 
or piokliii^, (h«t it requires tnnch oiorr tinif, ftc^. 
iltfiii a lij^m : notiitngj of its weight, takes so long 
to dress it properly. . 

f A. tongue t:hat bfts been enlt^d and^driefd, should 
be pat to soak 24 hours before it is wanted, in li 
large qoantity of wtter ^ agreed tongue fresh from 
lUie. picfele'requlres soaking only a few liours ; tbey 
like^neaVlykbe saint iime dressing. Let your tonguft 
be pyet into ptenty of cold water, and give it from 
Ibree ctnd it' half to foi^ hours very slow sfmmerihgi, 
acfcotUiftgto its sizfe t aboat Ikalf an hour before it is 
done'^ take it up\, peel it, and put it into the pdt 
•again to adkh it.; scum the pot frequently woile 
it is! dioirigf, add - it ' will come, oat tender arid dean. 
It is a general rule with some cooks to try if the 
tongue Ivill peel;^ an(| (^en allq^ ;t half an hour 
aftferthat. ' '' " 






' ; ■' 'JB^ls. (No. 16",) ■■ ' 

Under this title we fa^ude^ dlLtbe binds4rf' ;ti 
fewls, fK>m the turkey to the chicken : they are 
all boiled exactly in the same m.anqer, and accord- 
ing to the sam^ fules^ enfy aI}o]n^ing time, accord* 
^g to the jsize. For stuffings, &c. see No. 374 

^ T^rkieSi aad large fowls, skoUld always hav^ 
tlie strings or sinews of the tfaigbs drawn but. ; 
•' .Fowls -for boiling should be chosen as white as 
|>ossibie :- those which have even blaek-legs bai 
ibetter be roajBted. < • ' '* * 









^-j 



lii^hFpfcntj of puiPe aifld cl^r wateVv the wjore tW 

p^rttim iti^nfuml .will be. . ^Yovk i»*yf ^m^^» 
leinDa over ttM^^^l^east^pf^owr fiorwIva^fPuiUgyiC 
"U^hjefl there £ise? any scum, Ih'e comipon foe^od 
Ibf sQiiie'Vhd areniore ijice than *\vfse, is to wrap 
them up in.irclotb, io'preveiit (he.sciutn attdiihibg 
to (hem;. !i¥hicfa if it doe;s^ by your neglecting id 
skim :your pot,' thare. is noigetting it off afterwanlsy 
find the . poblterjer is blamed for the faiidU o/ tbe 
cook;! 'Bowever, if tfaer^ be vr&Lef eiKnigh^Tind 
ii isatteniivdy sctMiiB«il/» ti[e;fowl^ill both look 
and eat niach bettiet this /itay than when, it has 
:been. tied up in the cleanest cloth ; and both the 
'cotonrand iaTOur of your poultry tifill be presein- 
.ved in the most charming and delicate perfectioiK 

••• ' • ' ' 

Rabbits. (Noi Xi.y . . . , 1 

Truss yonr rabbits short, put them into plenty of 
water, and bc^Hhem balf an hoar ; if large ones^ 
three quarters ; smother them with onion saiice^ 
«B«1 stod' uplirer sauce in i boatJ 



.i 



.■',': Tripe. (No. IS.) .'. : 

Gut the tripe info pieces about two inches broad 
juid' four fon^; put it into a stewpan of clean 
boiliQg wateF) . and let it boil half an hour ; thea 
J^veanot|b^rclean.stewpan with an eqiu^l quantity 
iof imilk and water \^ wbealhis boils,, take, the tripe, 
out of tlie water^ and put it into the lailk and 
water. 







Boil (hj themaelves) some Soaiikh, or the 

h tifrtader^'drdbt th^ixi in ti baiVi MW^'^qdtiMt 
Jtem'roiVe (ripe lb ;^ (nr^6A'6t sckip-dkhiitaki 
bffifkh ftt if ab/floats oa the surracej bu^^riM 
dVeiis^din this i^y is sddinn gf«iisj. .' t ) u ;! 

(755.-— Rashers of bacon arc a Very good al^ 
4pp^j^o^€iit to lx>iIeiitru)fiA^ . " t 
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ROASTING. 






In all studies, it is the best practice tq begin "with 
the plainest and easiest parts; and so proceed, 
by degrees, to such ^ aiP Qiore difficult: we, 
therefore, first treat' of plain boiling and roasting* ; 

* The muscular flesb of animals^ which is the subject of 
ciilinary operations, is composed of many elements. A nice 
discrittifnatron of these parts is by no means necessary for 
our present fiarpose; it will be sufficient to point out, that of 
jcnnscular flesh one part becomes coagulated at the boiling 
heat of S13® of Fahrenheit, and resembles, in its properties, the 
white of an egg; it has, therefore, been called albumen. 
Another con^ionent part is the animal glue or jelly, termed 
gelatin ; and the other is the coloured juice contained within 
the smaller vessels, which, in compliance with custom, we 
denominate gravy. In the preparation of food by boiling 
and roasting, the albumen is coagulated: the same effect 
takes place in the drawing of gravy. In this latter operation 
the gelatin and fluids contained in the smaller vessels are 
extracted ; and the albuo^n, coagulated with the. fibrous 
matter, remains. 

It will be evident, from this statement, that roasted meti^ 



. ^and. BhqH then goAx^Sty «iiniTel9 ta-om culiMqr 
i students, the art and (until we candidly and 

icdearly develop it in ibis ipork) myttei^j of 
making, with the least tronble and expense, tfie 
miiost delicious and highljr.finished t^ade^disiies. 
. .lAt the yoimg ,cook tieirer'fiirget thai ckai»- 
finess if the fiist cfiidinai yirdie of <he kitbben; 
.and^ as the first piepamtion for Uoiisting, tf^ce 
cdte that the spit be properly pleancd with sand 
.and water; nothing eke. .When it has been 
.well scoweced with this, dry it with a clean ckHhi. 
elf spits are wiped cUan as soon as the meat is 
drawi^ from them, and white they are hot, a teiy 
' little deaning will be xequired. The less the spit 

.TUBS thraogh tfaa meat the better"** ; and take espi|- 
cial care it iaie evenly balanced on > the spit, that 
•Ita I motion may be icguhn*, and the fire operate 

^ mort imtri^ous tl^m boiM ; becansp, at the boiling heat, 
a great (j^aaatity of the gelatinoui part is extracted by the 
water. 

* As many small fftmilies have not the convenieocp of 

roasting with a spit, a remark upoQ roasting by a string is 

necessaiy. — Let the cook, before- she* puts her meat down to 

I the fi|«, pass a strong skewer through each end of the joint ' by 

this means^ when it is about half done, she can with ease tiirn 

the bottom upwards^ the pavy will then flow to the part 

* which has been uppermost; and tl^e whole joint cut ahd eat 

j most delicately. 
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efiiaUy Oft eaicli partiof ft'; Aereforeb^provlcfad 

taiiiray if joii dD'hot thke (kre^thai<yQQ^:iI]:etit 
K4k^ ' 6cfen ; kept -loiig : ^ftmugK " t6 be tenaetf/ ' The 
-^'f^yirdj Id itofi^'smferoftiib, finite haWSt'SoAfe^ 
:^ KaAg it ttp ii^your oWn lardeit Uf jrbutilife 

^1^6^P rSiai and pbultiy- thre^ Or foiif Bdys before 

ij^iitf^^i^ io dreEs.1t: Bxamirie% befoi'eydirFslili 

^ ttekf^ K ia i^periy^joi^edV "ihi xsmU as d&ea 

il^^ her^ttedii hj^. meat tiein^ dres^d;tc& fieS^ 

4s:^y fisli that isloo siaie. ;I?r. Ftafflkiai^*i-B» 

:|pyiiiihicd ^^p^ridieht% talk lis^, tfbixt gw^i<f6 W 

pbdVdfy, &c, kilfed by' electricity^ may be dres^ 

f^rnifdtaielj^, andi«iHbe!delk»^ terrderj r ' ^ 

c^*Mak6 up the fite/in timef and :to il^be'.prki:-^ 

portioned to (h'e dinner' to be dressed, iindaboirt 

■feiff ^Irfehe^S^fenler alf eh'cii 'eHd tfeh thethiri^ ia 

"W^ksiear the' thmists tiitk of tKeif several 

■J J i'.. : . . ■ ' . . 

t. • ' ' I • ' • I' .■• 

>^^'!rbie' time meat sliould bang depends entirely din tfat 
degcte of' helii and bamidit^ of ^^ aics if ^ot kept long 
^^i^hjjj^ is-h^rd.and tQOgii ; if too long, it loses its flavour $ 
it jJpoai4 ba^S' whjb^ it will have a thorough air, and dry it 

Jell v?jth a clqth night and morning, to keep it fi'orn grbwi;ig 
amp ^an3 ' mu&ty. .\Vheii you dress ft, pare off'tlbe x>u!t^d^4 
artb% fiomiftimes g^ a baa tasC&« 
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degrees of. he^j and thtr/pd(^'.JBtt8l;b(^f|ti| 
tij^alaf to^ ^<}pQrUon h^r fire totife littsv 

4lle;j|pW« ajdomV iriU paired Up ^ l^ibfeqi j^iott; 
1^fpifa0iim> (fie; 8o[i(}tty : o£ ydilr^ftrft«<p/(h^* tJ9(h 
of..j|n|iiJ:; jc^nt ; ^and; 6dm; b^If; an ])aiicrto ^'^uo 
^(^/b it is^^ioci^arx piH Jt/doipi (d.r^aU^ 

prapai^tIie,£oe rbjimt^^a W;c(n4bi 1>IV /V¥?4 
iy|U be sufficieBilj burot bpr Ae.tktfe jrp^ w|^ (/^ 
saAkq^ bac 3 of • yoiilr ;. fire ; ndEeiQiit^:tbe\bol^)»inj| 
ju^4preBs&iit lioini/o^as to «ftak^ IlKt fir^ noltd ,^1^. 
|9{|^ ikteoeq^ . J4q rbiiiBi l«4/,9<^ )^ jWP: ;p^ 
f^all. i:Di}na.cQsdtf)t laiiSe^jroilids IMI^^ ,|ue<^dji^ 

rqg^9al^;be;9trang;*l aAf f ViNtcl^.tfif^. ^';>7if^<^ 

fl^id M; i c bat shoahLit be jsoy . th^t Jba? ^j^:^ j^^ 
diiiiiei^to loook; tbe fifeifi.becon^;6«rqt).bej8ure to 
place Ibe spU mi a GoniiidmM«64U»flMfiaiict 




skewcjrs/paa bj no mea^.;)(B,^all(i]ge^^l,,^^^^^ 
90,ja^a^- taps to Je$ QUt.lbe gw^vy of your i]aeat ; 
teiid»i^aiei>a|»rwi<i^the beai 0C. the.ftf^oftei^ 



• The tme ^h^"<ritt'tefe'ttMl8tiHg Sfi« Hty 




kitchen for. two or tbr^ boars . )>€ipr^. j^pu wan(«j^o. coasts i^ 
and the warm Mr Will thaw it perhaps better than any other 
way* ; > '-' ' .»i '• '/• - -i '^.'i -f :,'.'.'. . '- 

mmgxsf near l^U>0llkiSi^im^Ai^ 

they abo aas^^er'alltliepiirposesofalwge Dutch ov«d;|^iiM' 

w^l0e(yi>ti|KfA-ha0^^ S(o.> where^ «i^ ^aiao edd^- bright 

fire^ btitara jnidHyiBliiilttj aeicMsaiy to WlMm die ends iof your 



Oj^ p<j^ad ; ^ little more fitlf^ M pifopwti^ ^ III 
^^ Ok; Qf^yri^fifli <tf, % ^n^ ,1a .^ fflid,dm 

meni soft and mallow w tl^ putside,,* a|id,;^9, 6f# 
(|iejrebj f^cts with more force upou, it- . . .». > , T 
ZA^ lv»e joUit 9b^nl<l b^ harte4^y€aryiijjiaiffac:^ 
llfj^;}i(piir| , till fiUkUk biOf a^J|if;^|ur,of»tiM» ^iW; ifr lt^ 

^ ItU^lpoAe^odf^n^ralrul^, when y4Hsrji^ii|ki^ 
Iialf done^ to xewmv^ tbe i^^iid ^rigpiiiSpWM 
Iback^ ai|d,j$tu:.up your fipe Ihorraghly^ .that itr 
mjf }Him. ohtw^ im^ toight. lor, jUb^ biciwi|itg^$::^ 
.wl|.ei| ib§ st^^am from tbe inent dxfiw» im^^Hm) 
fireti it is a sign of its being done eoMgh; but 
jim'tMll be thebefi jodge of #iit:At>ib4lie^iiiie it 
bm iDeeDdowiit the stiugth )df fbe fire you hafe 
Hied, and the disitance your spit has been from it. , 

joints; without which, these parts will seldom be dcme'as ' 
they, shenkl be. The siune^ ilnd ail^ e«l^ ki|ell«D anil iton- 
jneagef^ goods^ ave eicettentiy well made by Browiitej, Ghneek 

* Whenk t)ie stesmfiegms to arisen le is ft prboTdnt the 
whole joA^ is diorou(^ sMufuled with heat ; any inrneces^iy 
ev«|KKiati(Hiji» a wastaof idl the best noaiishmentdf tfa»me|tt* 

•' C ■ " *■ • "■' ' ' " ' ' ' '' 



ROASTING. 

Jttst before yon take it up, ba«t(s it, and dr^ge 
It unth ioar carefully ; (if you are very particular 
nbont tbie iVotb, you must use butt^ instelid ff 
dripping ;) (see Receipt to Hoa)tt a Turkey ;)JiBA 
veiidup wbat you «oait> wUh pleaaing froth, no 
fv^sPOBtiiig an agreeable appeattanee to fhe eye-, 
Ae palate may be prepoissesN^d Iti ita favour at 
first sight. 

Though rbastiog is one of the most common, aud 
is generalljr coiisidered one bribe most easy- aud 
simple {NTOcesses of cookery, it requires more Utii^ 
fsMog attentkm tof^evformitpeyfei^ly <wi^lt) than 
it does to make mest made-di^^B. 
' That m'ade*dislies aBe mcrre difficult, I (hink 
really deserves to be reckoned amoag the culi* 
nary vulgar errors ; for in these the cook has 
nothing to do butYotknvt the fec^ipt, and oanoot 
vesy easily fail : but in plala roAittng dfid boHlii^ 
st'ianoteasy''toTepuira.lifiitftke once mftde^ MhA 
aK' the discretion atid attention of a steady careful 
cook mu^t be unremittingly upon the alert*. 

♦ A celebrated French writer has made the following obser- 
vatiohs on roasting : 

" The art of roasting victuals to the precise degree, is one 
of the most difficult in this world, and you may find a thou- 
sand good cooks sooner than one perfect roaster : (See " Almor 
hachdes Gourmands/* vol. i. p. 37.) In the mansions of the 
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'''^% dUigf^nl atientiaa. to tii^e^ dki&noe^ hvuiting 

J. r 

fepultent th^ have, "besides the chief cook, a roaster, perfectly 

^IMl|^enfie&t ctf di^fdMiori^ iAIl'era^e'gotirbaands kndw these 

gpHOi ilifMfftaat^MclicpSHeatiiiot'be perfemiedby on&aitik,'^aid 

lbati.it is^quiu impoMibk «| the saiae time to direct the opem- 

^oi)^ of the a^ and the stewpan;'' — ^Further on the saooe 

jiuthor obsenres : *^ No certain rules can be given for i^ast- 

ing, the p^eetion of it depending on many circumstances 

■tthidif are continaally changing ; ' the ' age, size, shape, and 

nature of the pi^s, the qua^ty of i^e coaIs, the ten)^>erature 

itlitb» aliDaijplvBrei die danrents tf idr inr therkitchent the ttiofe 

■^^ssatbetttkn ^f^lie roaster; and, lastly^ the liaie of s^r«kig. 

Cof SD^^sing the dinner ordered to be on table at a oertain 

iame, i£4lie fish and soup are much liked, and detained longer 

lliai^'lhe roaster has calculated; or, on the contrary, if they 

are despatched sooner than is expected, the roasts will in one 

•^^^aSe be hfimt up, in the other', sot done enough — two mis- 

iifgim». ^^Mytfi^kB ^fjm%^ ^Tke,^mt, hwrewr, w^fMStUbat 

'fll^fl9^y^^]^:?6^^|^^^ft^Il^>9>® c».l0ss| d^oidw the 

ff^jlffpf^^^9rmf(i^9iQ^fiOf^ apditia almost, kapoffiilri* 

,to,s^2ethe| precis^ inustant when it ought to be eat^n; which 

epipu^esin E^si^ts.expicess by saying, ^It is done to a tarn.' 

So 1% is thf^ ther0 is no exaggeration in. saying, that the perfect 

jr()«^||tfrie>.eyeinn)pre.fiice than the prafesge^/D^ 

" In. fm^ll fe^nil^es^ vvhegMLtlipL c^ck is.a^o the roaster, it is 
almost impossible the roasts should be well done^ tl^e .S|Mt 
claims exclusive attention, ai^ ia in imperious mistress, who 
5laiij||^..tb^ enl;ire deyotiop of h^r alave. But hpwr'can this hef 
yy;kff^ the c0ok is gbligf^at tk^ saoietiaie to attend her fi^ 
W^ W*ip kettte, mi .walwklw stei»TP«»*»d-all ^«»>^ accowa- 

c £ 
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fflen%l^ndjudicic»as n^anagement of tlie 4riS» IOTQ 
^L tli<; general roles we caa preapribe. jfor roasjiiog 

pniii»iftA| it is mmlly and pbysicttUy impossftle ; if irira|frer 
that deU<;»te aod constant attention to tbe mists wiHck; tbcjr 
require, the rest of the dinner must often l>e spoilt; and most 
cooks will Fflther lose their dMiacter as a rooster, than neglect 
the madordishet tod 'entremets,' &c. .where she thinks she 
can display hec ciilinaiy science, than sacnfiee these^ to the 
roast; the. perfection of whidi, idie thinks, will oidyproVe h^ 
^^eady vi&laooa and patience. 

* Our ancestors were very particular in their bastings' and 
dredging^, as wil^ be seen by the foUowmg quocatiwi fiom 
« Maj/'$ Aecmpluhed Cooft.'' London, tCaS, p. JlS6.-*« The 
rarest wa^s 9f drefsing of aU member of roesi m^its^citjbi^fiesll 
or fowl, bjT sea or laiid, and 4iv^:s. wfiys.of l^e^dBigctr dredging 
mea^ to prevent the gravy ^rom (oo, much evaporating^ 

Vredgingt: 

1. Flour mixed with grated bread. %. Sweet herbs dried and 
powdered, and mixed with grated bread. 3. Lemon ped dried 
and pounded, or orange peel mixed with flour. 4. Sugar finely 
powdered, and mixed with pounded cinnamon, and fiour, or 
grated bread. 5. Fennel seeds, corianders, cinnamon, and 
augar,^ finely bea^n, and mixed with grated bread or fiour. 
6. For young pigs, grated bread or flour mixed witii beaten 
nutmeg, ginger, pepper, sug^, and yolks of eggs. T. Sugar, 
bread, and salt mixed. 

Bastingi. 

1. Fiesh butter. ^. Clarified suet. 3. Minced sweet hetbs, 
butter and claret, especially for mutton and lamb. 4. Water 
and salt. 5. Cream and melted butter, especially ka a flayed 
pig. 6. Yolks of €^, grated biscuit, and juice of oranges. 
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in perfection ; we shall deliver particalar rules for 
f attidtthr thing^, as tke serbrd afttdles occ^Lr, aW 
40 ^t ntinost ehdeaVoiirs to insfruct out ' f eadei 
as completely as^ we could find words io> desci ib«: 

U>e [Hrocess, and teach 

" ■ ' : •' ''I ~ • 

*' The maaagement of common things'^90 welly : 
. ' ** Hiat what was thoii^t the meanest^ shailiefccel v 
,,. ^f- That cook's to British pQj«^»mcBticwaiptttte^' r •^- ' -- 
._ ^^ Whose si^T'iy still giTeazea&t^eommo&Qteatc --^ ' 
*^ For what are your soiqps, your^rii^Dtlls^ aod^foux udMCdf 
„. '^ Compared iK)the:^i:9« Q^oS4J^laiid^ ' <• '(' 

1 " AadoiaEi%UriiK»8tibccf;' ' 

. •. , ' .- ■<^ 

^4^' The tim^'ghen in thefoltdwing Receipts is caltulaicdfot 
those who UketMr meat tkopougbly fiHtsfcdn 
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roasti:ng. 



Sirhin of BEEF. (N'o. 19.) 

The noble sirloin of about fifteen pounds' will 
require to be before <h"e fire about four hours : take 
care to spit it straight, that it may not be heavier 
on one side than the oth^r ; put a little clean 
dripping into the drippingpan, tie a sheet of 
paper over it to predeih^e tlie fat*, ilnd baiste it 
-well as soon as it is put down, and baste it every 
qiutfter of an hour all the time it is roartirig *till 
the last half hour ; then take off the paper, stir the 
fire and make it clear: to brown and froth ¥i^ 
lipr inkle a little salt over it, baste it \Vith butter^ 
and dredge it with flbur ; let it go a few minuted 
longer till the froth rises, take it up, pat it on the 
dish, j&Ctf To make gravy for it, put ateaspocm- 
falofmtt into half a pint of boilhig watery and 
pour it over the underside of the meat, and 
through the hole the spit comes out of. d^rnish 
with horseradish scraped as fine as possible tritli 
a very sharp knife. A Yorkshire pudding is an 
excellent accompaniment. (No. 595.) 

Obs. — The inside of the sirloin must never 
be cut hot, but reserved entire for the hash. 
(See some hints to housekeepers on this subject in 
the Receipt to Hash Beef.) No. 606. 

* If there is more fat than you tliink will be eflften with the 
fu^t, cut it off, it wili make au tfxoellent podding ; or clarify 
ity ai^d use it for frying. 
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Ribs of Beef. (No. 20.) 

The three first ribs, of fifteen or twen^ pounds, 
will take three hours and a half: the fourth and 
fifth ribs witl tadce as long, managed iri the same 
way «$ the sirloin. Paper tbe mty add the til in 
party oc it mil b^ done too rauch, before tfa^ thick 
part % done enough. 



Bibs of Beef boned and rolled. (No. 21.) 

■%•.■■ « : . •{ •. 

^. iW hen y9u have l^ept two or three rib^ of beof 
dOil quite tender, take o^t (J^e bQoe^, ««cl skewer* It 
as round as possible, (like a fillet of veal,) and 
bind it with tape ta prevent the skewers. bieakii]|g 
out : as the meat is moire in a solid mass, it W4U 
r^uire moi[^ tifiie at ,tbe &e. th^a in the pre<^^ 
j^ receipt ; and a piece often or twelve pounds 
weigtit will not be well and thoroughly roasted III « 
less than three hours and three quarters* For (ht^ 
ftrst half hour it. should not be less than \% incbe^ 
from thc^ fire, that it may get gradoaUy warmk) 
the centre; the last half hour before it will be 
finished, take off the tape, sprii^klc a little salt 
over it^ and flour and froth it* « 



Rump of Beef ^ (No- 22.) ; 

. J« ,very difficult to spit, and should have two 
fitfOiig skitters tied on it to keep it steady ; their 
usual weight i$ from sixteen to twenty^four pounds ; 

c 4 



and the time they must be at the fire, from four 
hours to four and a half. ' 



Roast MUTTON. (No. 23.) 

As beef requires a large sound fire, mutton 
,fn«8t baire a toisk wid iecce one: it is never Weli 
-dme unless the ^re is quick and <Jear, and the 
rmuttoa has been hung as long as it will keep *• > 

A Leg. (No. 84.) 

A leg of eiffht pounds will take two hours a^ a 
Quartet : let ft be well basted and frothed^ in th^ 
^me manner as roast beef. 



* Dean Swift's Receipt ia Roast Mutton. 

^' €kentIj'Bljr HBd blow tbe fire^ 
Lay the mutton down to roast^ . 

Dress it quickly I desire^ 
In the dripping put a toast, 

That I hunger may remove,— 

Mutton 18' the meat Hove. - 

'V On the dresser see it lie ; 
Oh ! the charming white and red ! 

Finer meat ne'er met the eye, 
On the sweetest grass it fed : 

Let the jack ^o swiftly round, 

Let me have it nicely browned. 



I ' 



^ Od the table spread the dotb^ 
Let the knives be sharp and clean, 

Pickies get and salad both. 
Let them each be fresh and green. 

With mall beer, good iile, and v^inifr, 

O ye gods I how I sliall dine i *^ 



(i. e. the two loins) or 

' 'Akaddie, (No. '26.) . 

(i.e. tlie two necks,)^ten or ekren procmilg, t#o 
boursand a half t tie a sbeet of paper ov€» Ihetn : 
baste^ilie strings jou tie it an^wttb^difeetly^ dr 
they will burn ; and let the meat be well basted. 

A Shoulder, (No. 27.) 

f 'Of seven poundsi an liour'and a half: put tl)p 
Vpt% close to the shank bone, and run \i alpiig 
the blade bone; take care to froth it nicely. 

ALoin^ (No, 28.) 

Of muttottati hour and a half. The oaost elegant 
way of carring^ thisi is to out it lengthwise, as you 
doai^addle. 

■ . . . ; 1 ; 

A Neckf (No, 89.) 

An hour and a half. It mus^ be earefuUy jointed, 
or it is very bad to carve. \ 

* Common cooks very seldeni \>rown the ^nds of neck and 
loins : to have thid done nicely, and in perfection, let the fire 
-be a few inched h>nger at each end than the joint that is roasting, 
and occasionalljy^ plac^ the ^uit slai^ting, so-, that each end may 
get sufficient nre : hot notning does this in sifch perfection 
as the concave reflectors before m«QJtioQ.ed. This is much 
better than taking up thoja^^and putitijig iJt 4lown before the 
.fire to do the ends ', as, by the latt^ m9th^,.yoa cannot send it 
to table firothcd. 

c 5. 
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Ob$0-'^l( there is more fat upon then than 
yott thiak vfiH be tetenr^i^ the lean^ cult it 
MT, and it will mftke an excellent suet pucUiDgh- 

• ' ■ ■.,.,.. I ' \ j ; 

• J Breast. (No. 80.) •' " 

* An^Itcmr and a qttaiieiH . • ' 

ji Haunch y (No. 81.) 

(i. e. the leg and part of tlie loin) of liiuftofi is 
spitted and roanaged m the samejay as a haunch 
of Venison ; T^ee Keteipt^ Nb. m.) send up two 
sauce boats with it; one of the richest drawn gmvy 
that cah be made without ^pice or hetbs; andUiip 
'Other of sweet saude. 

' Mutton^ Venisbnfa^km. (No. S2.> 

TAea«eckOfj^oodfilireor«i* y«ar old d^wn 
m«iUen«iftldn|^ lA thisfeoiUBS ; letitbai^atle^^ 
week t two days before you dress it, take ^i^pM$e 
and black pepper ground and j[)OUnded fine, ^n 
ounce each, w«tfc a quterter 6f aa^unce of salt- 
petre, -and a large spoonfiij of brown sugar ; rub 
them all well together, and then rub yoUr WUttpn 
well with this mixture twice a day : whdfi yott 
dress it, w«sh off the spioe with wami water, and 
loast it in paste, as Nte haVe ordei^ed the haunch rf 
;<^*(^ri^rt : a hatiftch qf iVi^tdft #ill take di»bje thte 
quantity of the preparation, and one day lofag^r 
preparing* 

0»*,^f¥»geli4dttss €i«««r^ hm^ immttd 
Watly ttiethbds tb m^ake muttbb ^"kt like yfeni^^ : 
the above is the best imitation we have inet 
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with} wid' if yon get |irineriiiiAtt(»i,t4^p4ti a 
^o^rtime^ add prepare « and '4re^' it •asfaboi^^ 
direDtedy j^amaj depend ufiM-lAvin^ H .m^st 
delicious dinner : if it does not possess all the pre- 
cise flavQur of venison, it is certainly the most 
savoury and elegant way of eating mutton, which, 
by this process, approximates nearer to ibe laate of 
venison thiii by any other way we have tried, 
and 18 not attended with atfy extraordinary trouble 
or expense. 

VEAL. (No. SS.) 

Vail i^aireBparticttlanbaie io> toast if a fine 
bitown* liet the fire be €ha igame aB for beeF, lA 
proportion ; a sound large fire for a large joint|,afid 
a brisker for a smaller : put it at some distance 
from tihe fire to soak thoroughly, and then draw it 
Dear to ftalifa it brown. When k is filit laid 
downi it IB (o be bal^ted ihith . bntteri; Wfaea it is 
almost done, it is to be basted again^ .and dightly 
dredged with a little flour to frcth it nicely » . With 
those joints whidh are mi stHjKed^ iseitd up cakes or 
balls of forcemeat y ( No. S75p) as garnish to the dish, 
bf ffmi 'ffkk sausa^ks. Bacon and greens are 
iHi^^dliniys ek)^etea to^ attend veal. 

Fillet of Veal, (No. 34.) 

Of from twelve to fourteen pounds, will r^^vire 
itiree Kours and ^Tiatf at a good fire : stu^it wi|Lh 
forcemeat, (see jfteceipty No. 374. J where tfaehqne 
i» taken ottt^ and undecthc'^. flap, that tbete may 
tie some df the stuEEhg left to eat cold^ pr to s^- 
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mu'^ kacifa i btdwd it add itOih it ia tbe^^me^ay 
i» heefi aiifdi^dir good mdted butter ovet* it? 
gJHMisli ivitfa tfain'sliees tyf lemon, and^eakesor bttlfif 
€tf stuffing, No- 374, or No- 375. 



' .*1j 
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J Mn (No. 35.) 



Is the best part of the calf: it will take two 
licmi^and jthree quarters roasting* Paper ilie 
kidney fat and the back. 

A Shoulder, (No. 36.) 



^ Xjro lidim and a half : stuff it wtth the force- 
meat ordered for the fillet of real, but in the 
mid^rside* . 

'. ' Neck, best end, (No. 37.) \ 

Will take two hours. The scrag part of a neck of 
ireol is not' good roasted; it is best made into a 
pje, or broth. 

Breast^ (No. 38.) * 

j^n hoiir and a half. l4et the caul remain on till it 
i^ afanost done, then take it off^ to brown it ;.t>£|stey 
flouij and froth it. 

Veal Sweetbread. (No. 39 -) 

Trim a fine heart-sweetbread, parboil it for four 
or five minutes, and throw it Jnto a basin of cold 
vatcr. 

' Beat ut) the yolk of an egg, and prepai-ie some 
Mt bread crumbB. When the sweetWad Is cold. 



^i^,:it tboroagbly ip a elq(b> rim^ft lark ^t or a 
skewer through i% ai^ tie it on ihofipU ;. egj; it all 
oreir with a p93t§ br^usb^ f^nd ppw4er U well iwiA 
bread criimbS) and nut it down to.roa$t : . tw^^ for 
thirty minutes will aress them. 

For sauce, fried bread crumbs round them and 
melted butter, with a little mushroom catsup and 
lemon juice* . 

O&t'.-^Instead of spitting Ihcm^ you may put 
them into a tin Dutch oven. '- * '' 

LAMB (No. 40.) 

Is a delicate, tender meat^ easily spetl^ iti'the 
dressing ; the fire must be small and brisk, and 
kept clear all the while ; the meat must be papered 
on the outside ; . and to the usual accompaniments 
of roast meat, green mint sauce is commonly 
added. 

Grass lamb is in season from Easter, to Michael* 
mas« 

Home lamb from Christmas to Lady-day. 

I 

r 

Hind Quarter^ (No. .41.) 

Of eight pounds, will take A-om an hour and fflree 
quarters to two hours, basted and frothed in t^e 
same way as beef. 

Fore Quarter, (No. 42.) 

r , 

Often pounds^ two hours. •• ^ * 

2V.J5. It 11* a prettjr geijeral custom, when you 
take offth^ shoulder from the ribs, to squeeze, a 



Seville orange over ihem^ A^d sprinkle them with a 

little pepper add Wali. . 



« < . < • 
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Lejg, (No. 4^0 

* ©f five potinds,' ao hour ami A hdf <6 tec^ 
quarters. ' . » ' 

Shoulder^ (No. 44.) 
W ilh a quick fire a|i hour, . , j 

Itib^, (Nd. 450 

An hoar and a quarter: stew the s^rag for 
gravy- 

•v. 

Loin, (No. 4&.) 
All- fabdr and a quarter. 

> * • 

Neck, (No. 47.) 
I An hour. 



» . i 



Breast, (No. 48.) 
Three f|uaf ters of an hour. 

PORK. (No- 49;) . 

The priraeseason for pork is from Michaelmas 
to March. Take particular care it be done 
enough: other meats tHtttei^dehe attft tafljplea^ant 
to some, but pork "is uneatable by alli — ^Remem- 
ber your mustard pot»* ' : 



A Leg, (No. 50v) . ■ i . - i.J» 

Ofd^Mpound^y trill require two hours and a 
half: score the skin across in narrow stripes, 
ni^ni lialf no inch apart ; stuff the koiickle >vith a 
liftle sage and onion'minced fine ; rub a little B^e^t 
oil on UYe skui Vvith a paste brush, or a goose 
feather; this tnkkes the crack) ingcVisp and brown 
much better than basting it with dripping ; and it 
will be a better colour than aTI the art and dili- 

5ence of cookery can make it any other way. 
'his way of dressing, dlso, always prevents the 
-ridn frdm blisteriug. 

Leg of Pofic roasted "without the Skin, or 
Mock Goose. (No. 5 1 .) 

^torbc^l it for hallr an- hibar,* take *6ff tliei Ain, 
anfdYh^ put itdoWn to roast, and baste it with 
^t%^) and mafce a savoury powder of dried, and 
powdered sag^, ground black pepper, salt, nut- 
meg, and bread cmmbs ; sprinkle it with thi» from 
time to time, as it roasts ; put half a pint of made 
fba*^ intb the dish. 

The G¥i$km (No. 5^.) 

Of sev^ ^ et^ht t^unds^tttajr ^ dressed in tiys 
above manner : it will take an hour and a half 
'hmstikig.' * . 

Usually weighs about eight or niiie pounds, ^ ^nd 
will take from two to three hours to roast it ^irell ; 



briMoa very fine .with soni€ boiled saj^e^ and mix 
tb^m with sojQiftegopd beef -gravy in a Bauce^tnreeh* 
Send up plenty of grayy in the disb, and atoreen^ 
fill besides, liny your pig b^k. U> batk into the 
dials .>vUli Otte- hall of the be6d on one liide, tlio 
Otiier half on the- other iide^ and the efeirs onent 
afich end) which y4Hi initst take oftre to make nite' 
and erispi or yoiH will g6i scolded as well as the 
good imaA was who bought his wife a pig withonl^ 
one ear. . 

'' Od*.--^Som^* professors of co6ke.ry insist upon i^ 
tbat nothing ^o lirell produces and preserves iixe 
bteauty and crfepnesS of (he crackling as sweet oil, 
applied hs directed ioi the receipt to roast a le^ 
^^ork. 



Turkei/. (Na 57.) 



^ ^ 



A fowl and a tvikey, Teqiure the same mMtsge^. 
ment at the lire, ouly Ihe ikf ter will take Mdne^twe* 
Jtiet them be carefully picked, Spc* and- twist xmM, 
she^t of krge clean writing paper, light il, and tW 
rpugbly singe the turkey aU over, tttrning it ciboiit 
oyer the flame. B& carefiil when you draw tbem 
ip j^eserve tlie liver, and.noitobreafetbegalUbagV 
as no washing will take off the bitter taste it gives^ 
yfl^er^ it once touches. Prefnrp a nice clear brislk 
fire, for if the fire be poor st^ie^y ycKir pottUir 
^ill be ^rapid and iU-lasted. A very brisk and 
clear fire will only an^er the purpose^ and this 
will ffive tliem their true taste, and make them 
look beautiful. 

Prepare your stuffing according to one of the re- 
ce]{i(s ia Ibie chapter of ibiwfiaeati> &fQ« lif^Sl6% 



ROASflK^ 



staff ttitt under the biM«l Wkere' the fcraw im^' 
taken only paper the bceast, placet the liver urider 
one iviagt/aad the gizzard tinder the otiieti, ^ ba^t^ 
il tvith^jbotter, and diMge it wlth'fl^ur, keep' it at 
adistahce from the fire for the fivsf half hout, that* 
it may warm jpf^duallj) then pot it neilreir, and! 
vken it is plumped up, and the steam drtkVsr in 
toward the fire, it is nearly enoagh, then-take off 
t\L& paper, put a bitof butter into your basting ladle^* 
and as it melts baste the turkey with it, and dredgb* 
k lightly 2|gaim with flour s this wiU raise a much 
noer troth than using thedr^ppings out of the pMi«i 
A ye^y l^rge turHpy of fourteen or fifteen poiindfr 
iveight^ will reouire three hours. toEix>a8t k ihor' 
roughly; a miudling sized one of eight or iett 

Sounds, about two hours ; and a small one may be 
one in an hour and a half. 
Fried pork sausages are a rery savoury and 
relishing accompaniment to either roasted or 
beited ^duTlry. A turkey thus garnished, is 
rtrflerf ** &n akTerman in chains." The sausage 
tfieat may be used as a stuffing also, instead of the 
iU'dinary YoYbeiheat. In cold weather a |urkey 
e^s'th^ better for being kept eigJit or tferi days, ft 
jWtt^Wteh it to be tender, never aress iC till at least 
Ibur or five days after it has been killed, or a fowl 
till after three. Hen tnrkeys are preferable to cocks 
jbr whiteness and tend^riiess, and tjie small fleshy 
ones are the most esteemed* 
l\ 8en^ up wUh theni, oyister, egg, bread, or 

gtavy satice. 

.1: 1 .... . 

. Capons or Fottk. (No^ 58.). . 
vThesd miiiBt be UUed a couple of Aiy» l*riU^ 



a; 



i, or thej wiU eat tongh t ji^ej: v^ 
l^io.^e same raauierj and sq^l 
ap sauces as a turkej, oaly.Kqo^e^ 
r less' time at the fire ; a fi^ll gtqva 
t^l a moderate size., one b^ff vit 
l^lien \en miautes less. ■ ■• 

bs iiried are in funeral a farourif^ 
t, 'or siufi'lhem'nith turkey stuSGng;. 
*, No. 374, 5, 6, and 7 ;J pat^ 
I 8s to pTump out (he J(Qwlf wtiicli, 
%ely both at the neck and rump ta^ 
ntlie„ stuffing : some cooks put the.. liver of 
A into (his forcemeat, others rub it up with 
the flour and buKer, io thicken and give oayour 
tofliegtaS^i' Wllicll receivts furlhbr improvement 
Uy',i^^1ngllie leg^'of the fowl in it, instead of 
atJtimg (^iera to table, and tht fowl fooksmnch' 

KettefwithSM tbftw. ■ ' ' ' ,. : 

'.X)^!— X^e/age In' poultry makes, all tljedi^err 
elhce : "litothiiig is tenderer than a chicken, and few 
things ~^e tougher or balder of digestion than 
ah old "cock or hen: the season of perfection: in 
poultry is just before they have quite come to 
their full growth, and before tbey have begun to 
harden. 

Goose. (No. 59.) 

I tWiien. your goose b well picked, singed, and 
cleaned, lake two large onions*, and half as moch. 



ir potatoe m you bare 01 



f •> • 

ISSk^ ebop^ iUem v^ry fine; a targe t^reiacfait^p^ 
M' 'ol s^tole Breild cnimbsy and some pcj^p^^^itA 
iBM'y'iiAdioihem'ihe yolk of an egg^ add inbor- 
pdrafi^: fee* whole well togeAer'; put this stufflp^ 
iMoihe goose; do not quite fifl itmth stuffing|. 
but leave a little room fbr it to sWell, spit it) aha 
fie it on the spit at both ends, so as it will nof 
swing rounds and to keep the stuffing from coming 
djut. All hour and a quarter will roast a largli; fu]9 
^rown' goose ; send up rich gravy 'and appl^ 
^eewUhit. ' V - ? 

' For another stuffing for geese^ ^e^^ Iso. 38S$^ 
Chapter on Forcemeats^ 8^c* \ . x , \ 

O&s.'-rThe Michdbelmas goose is fanaous in the 
inoujths of the million ; but Tor those who eat wi(Jb 
delicacy^ it is at that time too full grown* Tlita 
irue period when the goose is in its highest p^fecH 
tion, is when it has just acquired its fuU growth^ 
ai&d not begtin to harden.' :If the greeu goo^e is 
ittsipid) the Michaelmas goose is rabk ; the fin4 
tiine is between both ; from the last w^k in Jiinii; 
to the first week inSeptember. 

'-> ■■.'.. ■' ■ ■■'■ ' '■•■ 

Green Goose. (No. 60,) 

The only difibrence in roasting a green, or a 

full grown goose, consists in leaving out the sage 

and onion, ;and putting only a seasoning of pept^r 

^sfifl^ salt bita it^ and that forty or fifty imnttte^ will 

i»astit» ■ / • "' ' ., .. •! /iv' ^-fi.^ 

The following forcemeat is sometimes intro* 
dnced ^ . 4)hqp some sweet herbs^ grate some-breadj^ 
^tttoE^f jiepper and s^ilt, mofeten with )an''eg^| 



mjivA tfiKmiA it the livec ctab^taMj aod^A ^btlstf 
ilkipotd luicph.; mix all .weU iogethcr^ aod !iii tfii 
J^odff of tbe^gooseiiwitfait^ .. . i it ...{ni< 

i*^'"- - -DticA:. (No. 61.) ' •'^^*! 

^' 'Mind yanrdnckisnrcH cleaned^ atidtlfen '^iph 
It «lat 'With a clean cloth; then take an' ounce df 
0iilot]^^ and^ialfanounce ofgt^een sage, chop thetA 
Verjr finey anfl 'mix them with two ounces, i.Mei 
abf^t ft teacnpful of bread crunibsy a Kttle 
f>eppef< ah4 sal^ ancf the yoIk of an egg to* bind' it ; 
mi^ . thege thorough! jtogether, and 'ptit it in the 
<f)lick. <Eor another stuObig, iae No. 888^ Tkkif 
imifofiy4aAnulA» viU be enough to foast it^ 4ie& 
#9iding to4he ^ii;e t iCoelaire to have the feet dism 
«aj$oi0e tpeopleilu'e vety fond^oftkerar to do titls^ 
jtdti-finislthivtt a'rerjrsbaip fire^. < » ' "*'t 

:* -N*'B> if ^yoH think the vair onkm ^wiU nldfci 
tQ0^stmng>aa'iiiipces8iQn upon your pala^ p«r^ 

^'. '-M (No. 62,) ' ...,..' 

: For the fb^,w^ig phserv^^tlona I aos^ indebted to 
Major JHai;#kcr's entertaining and iniforming work^ 
^/ JmtrHCtipns for Young Spovismeuj^ Lcaidon, 

3816. 

^^ Old uheasants may be distiqgmshed hj ^the 
t^gth km sharpness .otiheit spurs^ whidi ia'thii 
younger ones are short and blunt. 

" Old partridgee; are alwayt^o be knowii during 
the early part ofthe season, by thdr Jk^ beii^ of 
^ pale blue, instead of a yellowiiyi oroiBrn ; so 



ibat ivbdn^a Londoner reeeiVes hk ht^ee'^tfp VtnUt 
Idgged bird$ in Sq)tember) he should iiffrii^dtufletjr 
snap their legs, and dra\roQtt1ie»6iiiews9^ by means 
of pulling off the feet, instead of leaving them to 
torment him^ like so,ij)4ay stringS9..wheA.he would 
be wishing to enjoy his repast. TThis remedy <o 
make the le^ tender, removes Ihe objection td^old 
birds^ provided, the [ weather will admit of their 
l^iog sufficiently kept; and indeed ih^y.axmihm 
<^^n preferable, fnom hailing a.bigbar jflbrYwur. -^ 
'^ If birds are over-fcepty their legs will be dryij 
their eyes much sdnk,' and the vent will becqmp 
boft, and somewhat discoloured^ ^ The&isl plaoe 
tosa^oftrtamif tbey are beginning to-be bi^h^ is Mb 
Hisid^ c^ fl^r bilfe, where it k not amiss lo piit 
Dome belher straw, or^ ispice^ if you waint toihec^ 
them for. any length o(^ time. iBitds-^bal ^faave 
fallen into the water, or have not had time to- get 
^pold, should- not be paoked Uk0 t^tbei^, but isent 
c^^lf , and djre^sed a,s soon as possible* Sports- 
men are often heartily abused by their acquaint- 
ance,. (I cannot yet bring myself to hackney the 
yfoid friends quite so fluently as I ought to do,) 
for seadliig thepi * tough and good-for-nothing 
^ame',* while all the blame should, in maqy 
instano^s, rest with themselves, or Iheit puddingr 
headed cpok^ who may be dresses an old phear 
§ant or harp the very day day after it was killed ; 
bi perhaps, while engrossed ih a story or argument|, 
leaves ft to roast away, till there remains neither 
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HOASTIKG^ 

aitme tlme^ tfasnot to be got without tbe fee oth, 
guinea : 

Recipe for Sauce to Wild Fowls* n 

•f* - 

Port wine, or claret • 1 glass; 

Sauce k la Hus5e% (the oljer the' ^ J *^%A^^^^^Lt 
, better) /;.... ^. , • >.- 'A>, tablespoonful, . 

9«»«"P;v .v;;--.v-l, ditto. , , ■ . 

Lemon jui6^* •••••• 1 ditto* 

, liemon peel 1 slice. 

' Shalot^ (a large) •.••....-... 1 sliced. 
Ciqreiioe Pepper, (the rfflrft«f,l. _. 

not that like brickdust) .... T ^^^^^^' • 

Mace • • , 1 or 2 blades. 

To be scalded) strained, and added (o the mere 
gravy >?hich conies from the bird in roastipg. ^ To 
complete this, the fowl should be cut np in i| 
silver dish that has a lamp, uoder it, while th^ 
sauce is simmering with it. . • ' 
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H^aunch of Venison,' (Nq. 63.); 

Make a paste of flour and water, as much as 
will cover a haunch of venison, wipe it over with 
a dry cloth in every part, and take off the skii; 
from tlic upper side, rub a large sheet. of papet 
all over witn butler, and cover the venison with it, 
then roll out the paste about three Quarters of an 
inch thick, lay this all over the fat side, then CO:^ 
verit well with three or four sheets of strong white 

Japer, and tie it very well on with packthread ^ 
ave a strong close fire, and baste your venison as 
soon as you lay it down to roast, or the paper and 
string \t^iU burn ; it must be well basted all tho 

time. A haunch of slpite^n pounds will tak^ four 

• ■ » ' . * ■ ... 

* fiy 4 la Rosse we tnpjKHie cavice^ or coratch, or soy^ is 

meant. 



HOASTING. • 

lioars and a balf roasting : a quarter of an, li^^r 
before it is done, the string must be coty and tbc 
paste carefully taken off; now baste it with butter, 
dredge it lightly with flour, and when the froth 
rises, and it has got a fine light brown colour^ 
garnish the knuckle bone with wet writing paper^ 
Biid send it up, with good gravy in one boal^ and 
jcurrant-jelly sauce in the other. 

Obs. Buck venison is in greatest pisrfbctioa 
from Midsummer to Michaelmas, and.. JDoe from 
November to January* 

Ned and Shoulder of Vtnis&n (No. $4.) 

Are to be managed in the same way a^,t^ 
haunch ; only, as they are smaller joints, Uiey will 
not require so much time, ,^.^ 

The best way to spit a neck, is to .put three 
skewers through, and put the spit between the 
skewers and the bones. 

Famtj (Nq. 65.) . •, -. . 

When very young, is trussed, $tuff(^/'4u.c| 
Spitted the same way as a hare; but ,tfaejf ,arf 
better eating when of the size of a house Jamb, 
they are then roasted in quarters, and the hind 

Suarter is most esteemed. They must be pu]t 
own io a very <]|uic1c fire, and either basted all the 
time they are roasting, or be covered yj/iih sheietd 
of fact bacon : when £)ii^, Basf& it >ith buttejr, joid 
dredge it with a little salt and flourHiU you Qiake 
a mce troth oh it. , ^ k ' - ^'*» 

Send up tenison s^uce with it. See the pre* 
ceding receipt^ orNa^344|»&cv ■ 

]> 1 



'r ■•'•■• Hdtfe. ' mo.m.y' ■• ■ ' 'f* '» 

tW^IWte ? tirid hdw Tbng it Hai been' fcillfct! > Wliert* 
Vputi^, it is easy of fligestion, and vety rtonrfshiHgt . 
ottt when did, 4he contrary iii evfery rest)ect. To - 
ascettain the age,-€jxamine fflbe first joint df tfe4- 
11^ ^^ot; yoti wHl find a stimH kndb if if il a]^ 
l^v^et^ "^llich disaf^pears as it grow» older : 4iiai^ 
e!£amine the ears; if they tear easily, it will *c*l^ 
tender, if they are tough, so will be the hare, 
^htcb will eat better stewed, or jugged, than it 
will roasted. When newly killed, the body is 
stiflf; as it grows stale, it become limper. As sdon 
as yiMi receire a hare, take oat the liver, parboil 
it^ and keep it foj the stuffing, as some ave very 
l^d of it ; but do not use it, ifit be not quite fresk' 
alid good. Wipe the hare quite dry, rub the 
inside with pepper, and hang it up in a dry cool 
place. 

Do not prepare too fierce a fire, or you will bur & 
t}ie outside before the inside is warm. ; 
. When you have paunched and skinned jxmt 
hfure, wash it and lay it in a large {um •of cold 
water for four or five hours^ changing the watdc. 
two or three times ; lay it in a etean clothe afid 
3ry it well, then trass it, and take a twcq[^eitt}gF 
loaf and ri^b the crumb through a puUendeit, 4h«a 
take some dried sweet herbs rubbed fine, a handful 
of parsley, and a roll of very thin cfit lemon pael 
minced very fine, some pepper and <i^lt, mi<| a bit 
of butter as big as a walnut: mix all wellto^tber 
with the yolk of an egg^ and moisten 4t with m3k : 



• ' . » 

pHi ibis pudding iflto (hebellyof vo)&r Irare^ tew 
It up tight,.f;iit tbe.Q^ok skin to M tve blood out, or 
it ivill never appear to be done enough, spit it, and 
f^t.a quart of^ilA:''^, iojto youv dri^prngpao, Afd 
b^^te it coRtiDually till you think it is nearly doiie^ 
('H'biok^tfWiU be ia about an hour and a qmrter ; ) 
iC^^aiHftiiuarey Xetit.havfiiii, or.it ^iil fae/hand 
ao4 dry : when almost roasted enough, put 9, 
cpftfter of II pound Jo( butler into your basting* 
mMp9 unAih^sHt it ,^itb tliisji aud flour it^aoa 
fiwih it iucely« Serve with good gravy, > and 
<;ia];cant^«Uy . For , another tstimins, see receipt 
So. Md. ^ome caries cut off the ^ head, and 
4ivide.it, and lay, one. half on. each side of the 

^ Ofc. — Hares should ' always be pauncbed ia 
the -field "when caught, or as soon as they are 
brought hofue^ by making an incision in the belly 
ahout'four inofae^ ldt^v;then lay 'hold df the.h^ul 
a^^ears with. one. ^»d, and the rump wilbJUttr 
other, shake it .for a little while backwards and^ 
fiarivards, aad tbeigula and stomach will Jblt 
out, leaving the. heart, kidwsys, and Uvef behind^ 
wipe.it, ^&c. as^e have directed in the begiuaing 
of this receipt, and pnt in a wisp of dry straw or 
hay ; it will th^n keep as long again% 

Ck>ld roast bare wdl make an excellent soup^ 
<di6{)ped topieces, and stewed in three quarts t of 
water .for a <umplc of hours : the stuJfiog will b^^a* 

^ Mrs. Cbartette Maso«» in her " CcmplHe StfUem »f€Qoh^ 
«f3^/* pa^ 2Sa^ M]j»fth« hM^* tried -all |be di&re»t nhtngft 
r«fiiaiiHi|eRd$d (o ^Si^ », \x2ffe wi^i, and never foi|9d. a^jr, 
tbipg ^ogpod,aa snia^ beer ; Qur receipt says milk^ h\x%, perc^ 
faepn, timr 0^1^ plaki wat^r is betc^ tbanaoy ttung*'' 
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ROASTTNG. 



retf agreeable substititte for ni^e(bt herbs afld i^ 
sotiingr See receipt far Hate soUp', No. 2412 '**'^ 



Rabbit. (No. 67.) 



»4. 



If your fire is clear and sbarp, thirty miotties 
will roast a young one, and forty minutes a full- 
grown rabbit. 

When you lav it down, baste it with butter, 
a;nd dredge it lightly and carefully with floury ibart 

?ou may have it frothy, and of a fine Kg<M 
rown. While the rabbit is roasting, boil ife live* 
with some parsley; when tender, chop them t(^i^ 
tfaer; melt your butter, and divide the parsfey 
end liver into equal parts, one of which stir in6> 
the melted butter, and divide the other into hatf 4 
dozen small parcels, and garnish the dish witifc 
Ihein. 

Obs. — A large, well grown, but young warren- 
rabbit, kept some time after it has been killed, 
roasted with a stuffing in its belly, eats very like 
lihare, to the nature of which it approaches, in- 
asmuch it is v^y nice nourishing food whea 
young, but hard and unwholesome when old. 

Pheasant (No. 68,) 

Requires a smart fire, but not a fierce one. 
Thirty minutes will roast a young bird ; a full 
^rown pheasant will require forty. Pick and 
OTaw it/ and cut a sift in the back of the neck, 
iknd take out the craw, btit doni cut the head'off^ 
wipe the inside of the bird with a clean clotfi> 
twist the legs close to the body, leave the feet od^ 



i^ing^ ii^d ^>e wiQr , tlie ^ tngs ^e, .tq jfehe l^lt^i 
baste Of butter and froth it, &c.j as we have 
given you in3tructioa» to do ia.tlie receipt to 
roast fowls and turkeys. ' 

^ ^ Mock Pheasant. (No. GQ.) ^ 

If you have only one pheasant and wish for ti 
'companion for it, get a fine VQung fowl of as aeac 
j>|^ may be the same size as the bird to be matched^ 
|f OSS with the head on,, turned ei^actly like the 
.plieasant^s, and dress it according to the abox4? 
directions,, and very few persons will discover 
Which is the plieasant, and which is the fowl, 
^cially if the latter has been kept four or fivt 

lys. 

Partridges (No. 70.) 

^re cleaned and trussed in the same manner ati 
a pheasant, and the breast is so plump it wilt re- 

3uire almost as much time roasting : send up with 
lem bread s.auce. No. 321, and good gravy. 

*•* Wy^^ ^^^^ ^^ preserve them longer than you think they 
toill keep good undressed, half roast them, and they will 
keep two or three days longer. 

Black Cock, (No. 71.) Moor Game, (No. 72.) 
and Grouse, (No. 73.) 

^ Are dressed like pheasants and partridges: the 
faltd&cflidK will take as much time as a jpieasant, 
jiod the moor game aad grouse as the partridge : 

. D.3. . 




ROASTING. 

s^dtip wllhlheni curriuil*J6lly.aDd firleA^btCfui 
crambs* « ,< 

WUdDmcks. (NiO. 74.) 

For roasting a wild duck, you must have a clear 

brisk fire ; for it must be browned upon tbe outside, 

without being sodden within* To have it well froth- 

, ed and full of gravy is the niqety* Prep^e the fire 

by stirring and raking Just before it is laid down, 

and fifteen or twenty muiutes will do it« This is 

the fashicmable way ; but if it is required a littte 

.more douej aUow it a few minutes morev; if it is 

.too much, it wUl lose all its fine high flavauav. 

• For the sauce, see No. 338«. 

Widgeons and Teal (No. 75.) 

Are dressed exactly as the wild duck, only that 
less time is requisite for a widgeon, and still lest 
for a leaL ' 

Ifoodcack. (No. 76.) 

Spit them on a small bird spit, put them to roast 
nt a clear fire, and lay a slice of bread in the 
drippingpan under them to catch the trail * ; 
baste them with butter, and froth them with flout; 
lay the toast on a hot dish, and the thirds on it ; 
pour some good beef gtavy into the dish, and 
send some up in a boat: about twenty, or 

4 

* This bird, it seems^ hae && iasinualed itself into the favcoir 
ofrefmed gouroiands, that they pay it the same honours astlie 
grand Lama, making a ragout of its excrements, and devour- 
ing them with ecstasy. 



iwenty-five tbittates trfB roasit theitl. 'Garnish 
-with slices of lemon. 

Snip€9 (No. 77.) 

Diflfer little from woodcocks, unless in size : they 
are to be dressed in the same way; only they are^ 
according to their snialler size, done in from five 
to ten minutes less time. 

Roast Pigeons. (No- 78-) 

' Wbeft the pigeons aic trussed for roasting, 
cbopa- handful or green parsley vdry fine, season 
it with a little pepper and salt, and fill the belly 
of each birdi with this mixture. Roast them at a 
hot clear fire, they wiS be enoagh in Bhoni fifteen 
or twenty minutes : send up parsley and butter ia 
4he dishp under them, and some' in a boat. 

*' '06^.— If the pigeons are fresh, they will this 
•way have their full relish, for there is no bird has 
a finer flavour, but it goes entirely off wflh a very 
little keeping ; nor is it ever so well preserved as 

.by roasting: a little melted butter may be. put 
Into the dish with them, and the gravy that rnns 
from them will mix with it into fine sauce. J%« 
geoBs are in their greatest perfectioa in September^ 
•as there then is the most plentiful and best fo.od 
for them ; and the finest growth, for them is just 
^l^eh they are full feathered. When ibey are ^ 

'the pen-feathers they are flabby ; when they are 
full ffrown and have flown §ome time, they -«re 
hkra; just at the period of their growth, when 
they aiie at perfedtioii) and ha^e had no ttrae to 

04 - 



4UIMM ^0^ mte'bMt ; tbeir jmeU nteHkAwiatifR 
jierftctibii) aod the fl^h in aU its tIeyica«3^ ^. « 
Tfak >(»s the secret of Sobmton, the femovs 
.pigem^feeder of Turhfaam^ Green, wiio is ede- 
farated bj the poet Gay, 

u Xhat iTurnham Green which dainty pigeons feJ, 
' ' ' But ftaeds do more, for Solomon is dead." 

Preens on a poor man's spii. (No. 75.) 

. Fill their bellie» with parsley clean washed and 
chopped) the livers minced fine, grated bread and 

J^ra ^g^, an equal quantity of eaeh^ season it with 
4 very little beaten mace or nEtoieg, and pounded 
all together with the yolk of an egg ; tie the iteck 
end close, so that it cannot come out ; put a skewer 
through the legs, and have a little iron on par- 
pose with six hooks to it ; on each liook hang a 

j^igeon, fasten one end of a string to:the <^tm- 
ney piece, and the other end to the iron (which i» 
commonly called a poor man's spit,) flour them^ 
and baste them with butter, turn them steadily 
and gently, and they will roast very nicely, and 
be full of gravy : garnish with crisp parsley. 

Ob$. — This is by far the best way of roasting; ' 
pigeons, as it preserves their gravy : when you 
roast them on a spit, much of the gravy runs out ; 
if you stuff tbetn and broil them whole, you can- 
not save the gravy so well, though they are very 
good with parsley and butter in the dish, or split 
and broiled with pepper and salt, 

ZarkSj and other small Birds. (No. 80.) 

These delicate little birds are in high season in 
November. When ttey are picked, gutted^ and 



deanedv tnm (fcem iriih a letCdf is^ds^fe to^^m^ 
lark bet^iiKeii Ihe joints of the 1^5 ; bmt up Che 
yolk of an e^g, and with a ftaiber egg the itirkg, 
and then sprinkle them well with bread crttiuba; 
cut some thin slices of fat.baoon. aboni, tluree 
inches long and an inch broad ; lay the birds in 
a row, side by side^ with a piece of bacon between 
every two larks ; spit them on a lark spit, which 
tie on to a larger spit, having a slice of bacon on 
both the OQtsides of the larks; baste them. well 
r'White they are roasting : for the sauce, fry some 
'grated bread crisped in buttier, and set it t6 drain 
before the fire that it may harden : serve tfie 
crdmbs under the larks when you dish thenij^ and 
garnish theni with slices of lemon. 

Wheat Ears^ (No- 81.) ' 

These birds are dressed in the same way as^ 
""larks. ^ ' . . " '. 

Lobster. (No. 82.) 

See receipt for boiling, No. 17Gi 
We give no receipt for roasting lobster, Befng 
of opinion with Dr. King, that 

" By roasting tbat which oi»f forefathers boiJe<?, • 
And boiling what they roasted, much is spoiled;*' 
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FRYING. 



PENBRAJ. OBSfiBVAiaONat 



Faying is often a convenient mode of cooker j, 
as it mB7 be perfoFmed on a fire >vbich ^ill not 
db for broiling; and hy the introduction of the pan 
between the ineat and the fire, things get more 
equally dressed. 

Be very particular, in frying^ never to use any 
oil^ butter, lard, or drippings, but what is quite 
clean, fresh, and free from salt. Any thing dirty 
spoils the look, any thing bad tasted or stale spoils 
the flavour, and salt prevents its taking a brown- 
ing. Fine olive oil is by far the most delicate 
medium for frying; but to have the best oil is 
veiy expensive, and bad oil spoils every thing 
that is dressed with it. For general purposes, 
and especially for fish, or bread, t^lean fresh lard* 
18 the best thing to fry with : it is not so expen- 
sive as oil or clarified butter, and does almost as 

* If drained through a hair sieye, it will do a second time 
as well as it does the first. 



FRYING. 

« 

veil as ekher, except lor cutlets aiid coUop& 
JButtef often burns before you are aware of it, and 
what jou fry mfill g^t a- dark, dirty appeataooe. 
Jf you use oil, it must be the best olive or salad 
oil ; tbe inferior eatii^ oil is often bad tasted and 
stple. 

Drippings, if clean and fresb, are rery good 
io fry with ; if they are uQt clean,, they, may be 
emly clarified by the meaos dicectod &r.:ti^it 
purpose in receipt,. No» 83, 

To know when the fat is of a pro4;>er beat, ac- 
cording to what you are going to fry, is the gcaai 
^secret in frying. 

To fry jish^ parsley^ potatoes^ or ai^.thiiig 
th^it contains, much water, ^QurfirG must be very 
sharp a^d ekoTy OMgt the fai exiremdif k^^i 
which you. may be pretty siire it is.nriMeait 
has doue hissing and is still* We. cannot Jb^ 
sist too strongly pn thia point:, if the. fat is. not 
very hoty you cannot fry Jish either to a good 
colour y or firm and crisp. 

Bread, eggs, and little things must be put into 

* To be quite certain, the best way is to throw a little bit 
ofpsniy&j or bread imo the pan; if it fries crisp, thef fiit is 
ready ; if it burns the bread and is too hot, cut a turnip in 
^ices.aud pat in it; this takes off the heat of the fat and 
the burnt taste sooner than any thing* 



FRYING. 

the pan as soon as the fat is melted ; as less fat fe 
wanted, it gets hot so much sootier, they would be 
burnt before they are done enough* 

Always have a good light to fry by, that you 

may see when you have got the right colour : a 

lamp fixed On a stem with a loaded foot, that has 

an arm which will lengthen out, and slide up^nd 

tdoinu like a reading candlestick, u a most w^nl 

^nppendage to a kitchen fire^place^ which 'are ilel- 

dom light enough for the nicer operations '6f 

cookery. After all, if yOu do not drain the idt 

^vhM from what you have fried, your cooking will 

do you ho credit, especially those things that are 

. full dressed in bread crumbs. 

,, To fry fish in general, see the receipt to fiy 

. ^Ibs^ which is the only circumstantial account of 

^thSs process that has yet been printed, if the cddk 

' will study it with a little attention, she will soon 

learn to fry fish in the utmost perfection. 
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To clarify Drippings. (No. 63.) 

' Put your drippiogs into a clean saiicepan oyer 
^ a clear fire ; when it is just going to boil, take it 

off, and po^r them into a pan half full of , hot 
jTrater; set it in a cool place till the next daj^, 

you will find the drippings at the top of the 
'water as clean and white as can be. 
i . Most people put the drippings into cold- w^ater, 

y^xii that sets them at once, ^nd the foul parts will 

not be deposited half so well. 

Obs* — Sweet and w?ll cleansed drippings, and 
'the fkt skimmings of the broth pot, will baste every 
' thing as well as butter, except game and poultry, 
.and should supply the place of butter for commQu 
fries, and for frying most things are equal, if not 
'superior to lard. ' 

To melt. Suet to fry with. (No. 84.) 

Cut beef or mutton suet into small thin slices, 
put it into a thick and well tinned saucepan, and 
set it over a very slow stove, or in an oven, till it 
is all melted but the skins ; strain it into a clean 
brown pan through a hair sieve. When quite cold^ 
tie a paper over it and keep it for use. Hqgslard 
is prepared in the same way. 

Ob$. — The waste occasioned by the present 



FRYING. 

spoonful' of milk, 'and the same of table beer, a 
little white pepper arid salt beaten together* with 
a wooden spoon for ten minutes : frj them a nice 
browAy put a little catsup and butter in the dish» 
attd garnish it with fried parsley. 

^J^ TnJU care to havea.freth sweeibread; for it spoiiM 

f t-mkmnk soQncr than nny thing, and should be parboiled ,4im 

fioon us, it comes in. This is called blanching, or setting U* 

. Mutton kidnetfs may be broiled and sent up with the stoeet^ 

hreadsm 

Veal Cutlets. (No. 90.)' 

\ Lctyomr imtlets be about half an inch thick, 
tiunthera^and flatten them with a cleaver ; you 
may fry them in fresh butter, or good beef dripr 
ping ; or first fry some bacon, and the fat of that 
melting will leave enough in the pan to fry your 
veal : when brown on one side, turn them atKl do 
the other; or if the fire is very fierce, they must 
change sides oflener. The time. they will take 
depends on the thickness of the cutlet and the 
heat of the fire : half an inch thick will take about 
Meen minutes. Put the trimmings into a .«tew- 
pan. with a pint of water, an oaion, a.roUof lemou 

Eel, a blade of mace, a sprig of thyme and piirfr' 
/; let it stew over a slow fire an hour, then 
attain it^ and put half aii ounce of butter into b 
stewpan ; as soon as it is melted, mix with it a 
tiAlMpoonful of flour, stew it over the fire a fe,i^ 
arinutes, then add the gravy by degrees tiU it u 
'all mixed^ boil it up for five minutes, and strain ^il 
•Ihratigh a tammia sieve, and put it to the cutleta: 
TOO may add some browning, catsup, prlem^ 
pickle, &c« to it. 



PAYING* 

[':, Veal Cutlets full drmed. (No. 91-) / 

;Cut your veal into pieces a little bigger ibtto- K 
ct^wn piece, chop fine, oxy whatT is better,, take «v 
little of the dried powder of parsley, lemonthywie 
(savoury or marjoram), lemon peel a little j^raited, 
ntttmeg^ and mace, pepper and salt; rub these 
well together in a mortar, beat up the yolk and 
•white of an egg together on a plate, dip the cutlets 
in it^ and then strew the seasoning over them, 
dip them again in the egg, and then strew some 
fine bread crumbs over tnem, put a little butter 
iiiito a cold fryingpan over a slow fire^ and fry 
tfaem a nice l^own. Make gravy as in the ku^ 
rtceipt. 

Lamhy or Mutton ChopSy (No, 92.) 
Are dressed in the same way. 

Pork Chops. (No. 95.) 

Cutas many chops from the loin as yon wanl^ 
about half an inch thick ; trim them neatljr ; pat » 
fryingpan (m the fire ; as soon as it is hot, put m 
your chops, turning them often till brown all over^ 
they will be enough in fifteen minutes : take oae 
upon a plate and try it ; if done, season wilk 
pepper and salt. For gropoi/^ keep half a taUe- 
spoonful of the fat in the pan you fried the chops 
in, put to it about a teaspoonfiil of flour, mb it 
well together over the fire, as soon as h Isoks a 
Utile brown put i^ teaoupfal 4Mf wateri. seasm 



XRYINCL 

ivitli salty give it a boil up, straiQ through a hair 
sieve to your chop8> or you may send them up with 
their own gravy in the dish. 

Obs. — A little, powder'ed sage, &c., strewed 
over theai« will give them a nice relish* See 
No. 51. 
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BROILING. 
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Oi^EKAL OBSERVATICyN.^. 



CiiEANUVEM is e3ctieiiie1jr esseniial ia ibk mode 
ofcDobefjr^ KeepyaargEidkon qiiU«<>cleflPD be* 
tween the bars, and bright on the top ;. and wlif n 
it is hot, >vipe it well with a linen cloth : just 
before yoa use it, rub the bars with clean mutton 
suet, which will prevent • the meat from being 
marked by the gridiron; take care to prepare your 
fire in time, so that it may burn very clear; the 
briskness and clearness of the fire are indispensable. 
Very frequent turQing is nei^cii^ary to some things, 
and very little to others; be very attentive to 
watch the moment any thing is (lone ; never hasten 
in any manner any thing that is broiling, le«t you 
make smoke and spoil it. Let the bars of the 
gridiron be all hot through, but yet not burning 
hot upon, the surface : this is the perfect and fine 
condition of the gridiron ; for if it is hastily 
heated, the bars will be ho4 enough to scorch the 
things kid oiii Hmsm m^ Um: imtgidr^ «& ttc bar^ 



BROILING. 

must always keep awaj so much of the heat as 
their breadth covers: it is absolutely necessary 
they should be thoroughly hot before the thing 
to be cooked be laid on them. The bars of 
gridirons should be made^concave^ terminating in 
a trough to catch the gravy ; and also keep the 
fat from dropping into the fire and making a 
smoke, which will spoil your broil. The upright 
gridirons are the best, as they can be used at. mx^ 
£re without fear of smoke, and all the gm^; if 
preserfvd. ^ ^ 
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BROILINa ., . 



Beef Steaks^. (No. p4.) 



:"i 



Tjetose who are nice about steaks never attempt 
fohave them except in weather that permits im 
ntett^he hung tilf it is tender. The be^ sCeakii 
are those cut from the middle of the rump, that 
has been killed at least four days, when they caq 
be cut about six inches long, four inches wide, 
and half an inch thick, let them be beaten with a 
chopper, or rolling-pin, to make them tender; 
take care to have a very clear brisk fire, and 
throw a little salt on it, to take off the sulphur, 
make the gridiron hot^ and set it slanting^ to pre- 
vent the fat from dropping into the fire,' and 
fnaking a smoke. For want of these little atten-^ 
tions, this very common dish, which every body 
is supposed capable of dressing, seldom comes to 
table in perfection. 

Put a tablespoonful of catsup and a little 
minced shalot into a dish before the fire, while 
you broil the steak ; turn it often, to keep the 
gravy in : it will be done in ten minutes ; rub a 
bit of butter over it, and send it up garnished with 
faorseradbh. .No. 356. 

< « Ik 

* The season ht these is from the S9th of Sept. to the 
S5tbofMftrdi. 



, Ki^nejfs* (No. 9*0' ''<'^- 

Cut the kidneys through the long ^ay, $CQre,^ 
thenii and broil them over a very clear fir^s turn^^ 
ing them often till they arerdoue,. which will tftKo^i 
about ten minutes, if the fire is brisk. Lay them f 
on the dish, sprinkle 4lie» Avith a little salt ^D(|.^ 
pepper, and rub a piece of butter over tbemy QX, 
fry them in bu^tter, and make gravy for them ia. i 
the pan, (after you have* taken out the kidneys^, 
by putting in a teaspoonfol of flour ; aSr soon a^ it ^ 
looks brown, put ia as much water as will i^ake/ 
gravy for your kidneys: they tak£ five minutes 
more to fry thaa to broil. 

Th^il^isidei^a Sirlain.qf JS^e^. .(No. ^6.) 

Gfxt out thfe inside of B:'sirfoin cff^^f do6fe H^^ 
atik 'bone, in'isteaks niiarlyu quarter of itri intTt"; 
thick ;'take offall* the skins,' and seasoit it with pefi^' 
peraad salt, theh Warm tm biince of butter on a 
plate, just enough .to melt It a little, but not to' 
make it into^tmn oil, mix the yolk of an e^g 
^th it, dip the steals in on both sides, and then^ 
iftfihe bread crumlisjlaythem on adean gridiron, . 
over a dear $low fire ; if ihe flre is sharp, the bniatf 
cmmbs will be burnt before the beef is done:" 
when you ttrrh them, .take them off the fire^ atid; 
lay them on a dish to catch the gravy : wheh they 
al^e dress&d, put them^ on a hoi Ssh with thdr owa 
j^avy, and a spoonful of mushroom catsup* 

A Fcml or Chicken. (No. 97.) 

Pidkand truss a i b w i i tf i ec te aine bs for bottiag, cnt 
it open down the back, wipe the inside demi witlift 



BROILING.' 

/ 

cloth, season it "vviifa alitUe white pei^er and salt, 
and lay it on a gridiron over a very clear slow ^r^ , 
wlrti' the inSidc of the fowl towards, ihe fire ; fiira; 
it ^ a()otit ten mhniesj and jt Wll take atibui 
tetl hiinntes more to broil it till it is a fine brawn^. 
I^^' it on .a hot. dish, with mushroono^ saiicc 
tlihmn over it, or melted butter flavoured with 
nmskroom catsup or cavice: garnish with the* 
liVer and the gizzard,' sTit and notched, and sear 
s^ned with pepper and salt, and broile^ ni/piply, 
*bh)Wn, and some stices of lemon. For satiicc, see j 
No. 355. -^ 

Pigeons. (No. 98.) 

Glenn fliem well, ^plit them down the babies', 
apd {N&ppei nod salt thein;, bfojtt «tkeni..iOVQir la 
cWar slow fire; turn them often.^ and put a little ; 
butter on them s when they are dpn^^ pour over 
them, ehher stewed or pickled mushrooms^ and 
xnelted butjter, \\ 

Garjaisl^ with fried sippets;. ,or^ t w^b^o ih& 
paeons are trussed as for boilipg, flat them .with {w 
(eleavar, l^king^ care noit to break the sfcin, or th^ 
back% or breasts ; season Mhem jwith p^per a^d 
s^lt, .Aip.them in melt^ butter, and- dr^d^AliMi 
well with grated bre^d, then lay theJnnL on the 
g^tidiron, and' turn them frequently : if your fire is 
i^t. tery.clew^ iay 4hefni on a «heet of paper lirell 
butterecj^ t^ keef^ tbeH| firf»Ri»f^Qt4iDg sinoksd^ 

Same i^auce as in the preceding receipt. 
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VEGETABLES. 



OEN^tAL OBSERVATIONS. 
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'^'* Thehe in no article in which the diflfercfic* 
» ' ■ *»' 

-'betweeti an elegant and an ordinary table k mbtQ 

seen, than in the dressing of greens : they may be 
"the isame at one place as at another ; however, 
4fadr look and taste are extremely different/ anU 
^'Hhfe thi^&y from the careless way in which they 
are cboked. As to the quality of vegetables, 
^nesfanesfi is their only value and excellence; 
tile eye easily discovers if they have beeti 
tept too long ; they soon lose their beauty 
in all respects. Koots, greens, &c. and the 
various productions of the garden, when first 
•gathered, are plump and firm, and have a fm- 
grant freshness, that no art can give them agaiii, 
;wbeH they have lost it by being kept too long*, 
though i^ will revive them a little to put them 
kito ooM spring water for some time. They are 
in greatest perfection just before they come id 
their fun growth. Sdl water irill preserve the 



VEtJETABLES, 

green colour best ; if you have only hard water, 
put t6 it a teaspoonful of salt of wormwood. 

Take care to wash and cleanse thera from oust, 
dirt, and insects : fliis requires great attenticm » 
pick off all the outside leaves, and trim them 
nicely, and lay them in a pan of clean water for 
an hour before you dress them. They should 
always be boiled in a saucepan by themsehres^ 
jmd have plenty of water i if meat is bpUed with 
them in the same pot, they spoil the look ,ai|d 
(aste.of each other. 

The water must always boil before you put in 
what you intend to boU in it, which should botl 
briskly, in an open saucepan ; the quicker tliey 
lx>ilY the greener they wiU be; and. when the 
vegetables sink, they are generally don^ enougli, 
if the water has been kept constantly boUing; 
but if it has not, they wifii lose their cokw* 
Take them up immediately, or they will lose their 
colour and goodness. Drain the water firom them 
thoroughly before you send them to table* This 
I^umble branch of cookery requires very cofistai|t 
attention*: if vegetables are too long ou the fire, 
they lose all their beauty and flavour, and if thcar 
n^ce not thoroughly boiled tender, thej are tjse* 
mendously indigestiUe, uid much more tro^bk- 
aoote to ^e stomach thaa undmloDe .qi^ilM* 



VEGETABLES. 

Above 9l\ idk^^^ft;^^ fresb ; fer 

asihe^fishmonger often suffers fot ihe sins of tbe 
cook, so the cook offcn gels undeservedly blanied 
fSor hot well dressing .vegefaMes^ wbicb, in this 
mefngpotis^ ap^afien ]^pt $o loqg, tfiat iiquailjpsm 
Md^etfceqi.ei&erlooteor^at well. ' ir-'^ 

/r."i "1* » • ' •-. t« 
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^^«9i^irbtmH this most iiw^l V^iS6le^!s-a*^^« 
every day, in alnUo^ 6V»ry^fiMtIy|^^is '1#^j^)MI| 
dom well prepared; and for erne plate of pc^toes 
that comes to table as it shonld, ten are spoiled, 

Be carefn! in your choice of potatoes; novtfge- 
taUle Varies sa mnclr in quality. The reddiish 
kind ar^ belter than the /white, but the yellowish 
IfKdaii^ ones are generally the best. Choose them 
df anaio^erat? size, free from all blen^ishes, and 
fresh) and ^uy them in the mould; they should 
<not be wetted till they are cleaned to boil. Peel and 
.ivash them^ fill the saucepan half full of potatoes 
of equal size*, and |int tb4faemas much cpid watef 
88 wilt coFer them about an inch : roost boiled things 
ate i^ppiled jby halving too Uttle W9^ter<| fa(ut potatoes 
nre commonly Spoiled by too much : they must 
*itereily be eovered^ and a* Utile allojwed fbf waste 
'i» botliag, so that they imrf be eoyered at Iast»^ 

Set &6m on a moderate fire till th&y boily: then 
tadee tticm oi^ «ii4 set tfadm by Ib^ tide of the fife 
^to bml gently (the.slowerthie better) till thisy are 
80(1 enough ftbadmiti a fork« (ther^ is no depend- 
tSBce on the asoal test of their crai^uag^ or bteafe- 
ii^yWhicfay if they are boiled &k, some potatoes 
*wpttl ^ivwhcii they are flot bt^- done, and the in- 
side b quite hard,) then pour the water <f<om 

thera,^ UQcpTer the sance^pao, and set it by the side 

. . > 

* Or the small oi^es will be done to pieces before the large 
^oeft-aie boi^led esia«gli.. 

e2 



VEGETABLES. 

of the fire for fifteen or twenty minutes, that their 
t^p^flnoas iBol^ure m^y .evapoimtev a^ Aejr #iiU 
}^otne pprhetly dry MudiimeHlyw rii«j 

r.i HhU niethodl of fiianaging potatoes is in dv^ttr 
respect snpetmrt»0lSQdmi^ti»in^ikiiymieiAtimr 
^ ^ half the,time^. and will reta^ 90 mo^\»(||re. 

10 Q|ii«*r^ There are ao tnajiy difieroQt ^orts a^M 
ai2i($ of potatoes^ it is imivossible io.say: baw:!lo«|||; 
they.wiU taJke doing; the best, way is to.try.tiiCM^ 
with a fork. Moderate sized potatoes will gene- 
rally be etiougbin fifteen or ttireoty mini^es. 



"' ^ l^mtots boiled and broiled. (No- idif) , 

r Dress yottr potatoes exactly as before diteptelt, 
'put them on ia gridiron oyer a very cleaK^rJiitWK 
'fire; t^ro tfaem as they brown, till they are iMk 
all over, a(Hl send them up dry, with tudfieldTbid^ 
.^eriaac^p. r « > " '^ X^ 

Potatoes fried in slices. (No. 104»)^ 

- Peel large potatoes, and slii^e them tlie Ih!^- 
hess of a two-penny piece ; dry them wdl iA^^a 
clean cloth, flour them, and fry thefn in^|ard« 
Take care that jour lard and frymgpan ar^' t^tiite 
dean; j^nt.it on a quick fire, watch it, ^ut^l as 
soon as it boils, and the. lard is still, put io.tj^ 
ibices of 4Mitatoe„ and keep moviue them, till Jt)|i^ 
', ^e crisp ; take uiem up and lay them to:df^|ijKOii 
* a sieve, sendthem up with a very. Uttl^ salt Ipi^U^* 
led o?er them. 

Potatoes fried whole: (No. idi.) 

When boiled as per Ae£rfil4«eei{it^ fiot^fliem 

.- :..•-;' :.;'..♦ i*^j:;li 






VEGETABLES. 

pings, shake them'abitmioitcfn fot'fbld'ioflbfiriiwg 
10^ they ftre«f a 'fi0e btfowny ««id crisp tdmin 4tieiA 
mtetiffKini tfa4 fat,' sad send' them apk i - ' > : ^» 

'^^*lf^»>. — It t(rffl be an clegmit improVfc^crttHd 
'tim thfet 'last receipts, previous - to firyiiijr^ or 
jtarolling the potatoes, to dip them itl the foOs. of 
4Ki^cg^j*aii4 tben in-fine sifted bread crumbs. ^ 

Toma$hPotai4fet. (No. lOfi.y- * 

'^heit your potatoes are boiled, drain and- dry 

Uiem perfectly, and rub them through a cutten- 

.£kr^ or^ wimt isstill belter, a coarse batr sief^^ ttito a 

4ciean stewpan r to a pound of pdtatoes put tiboHt 

^tmM fta ounce of butter^ and a lafge tabiimpoonfdl 

*M[''h]Srtk;. mix them well togelhbr, and pmi^tli^m 

by the side of the fire to keep warm;' if yon^ put 

tbem too near they will get a bad taste. 

<)6s.— After Lady-day, when the potatoes are 
getting old and specky, this is the best way of 

.d/cesfiog them. 

' J [Mash Potatoes with Onions. (No, 1 07-) 

y^.Vrtip^xe some boiled oniohs by putting them 
' 'tK^da^ a sieve, and mixing them with the pota« 
*^ibeB/';.In propdrtioning the onions to tlic potatoes, 
''Vdti'Will te guided by your wish to have more or 
"Ifcterf tbeir flavour. 

; EicaUoped Fotatees. (No. lOS.) 

» 

:rrt>Mmk tbf potatoes . as . before divected r then 
have some nice scollop shells, very clean, afid 

e3 






if ell l^iR^eUf^f^ut hi^yiif* <po^^ MftW-tbei* 

meUed bptter,^ ,ana set Ihjem in .a putcii ^en ; 

^ lliey ire browned on the top, take tbemtiirer 
fully out of the shells and brown tbe ofHer'e^& 
if you have up scollop shelli^ put thorn into tca^ 
cupsX ' ' ^1/ . ^ 

,i:..^/ :::jl(mtI^otcUoes. (No. 109;)^ .; .^.,3 

f ''Wtistr toddrjrytmr t)(ilato puttiMSn^trikH^ 
thttob ot^v-ort^ese torf4tcr;'take dcn^e lioffii 
^litib^mipo tiedirat itst, orthejr wttl^ birrA 
ftet^^dbbHore they are wartSK^dUitoiugh; "LI 




V^ 



xralaloetiiriiri^dtiiretWd hoars to i<)a^^htiiiu , 

^^ lj(?a^/ i^(J/^>oe* tinder' Meat. (No. ll Oijg 

Peel aod^wqish large potatoes^ put them on the 
fire in cotd Vater, and let thein boil' tiH they are 
luijl^ dpn^ ; drain the water from (hem, and put 
thi^iy^. lato 119^ earthen disb^ or ^aiafl tm pkii \ ^fdL 
ffxem under the ineat thai is roasting, and ba^59 
mem wUltsopie of the drippings; wnea tl^ey iurf 
bycoM[n^ oii one side, turn tnem and brawA. ihiv^ 
all Overt send them up roond tbe meat, or in/a 






Potatqe Balls. (No. HI.) 

Mix mashed potatoes with (be yolk of ari-^g, 
roll theiDLiqla balk, floqr tbem, and i^ |1^0^ in 
clean drippings/ Brown them in a Dutch oven. 



|'^^!Aife^*iuade by addine a qqairter ofaponnd (jf 
^iMufihstxa to a pound of mashed oot^tbes 'With 
W^c({k;of ^ cou)[)le dfeggi, as iti thel^t'red^li^t. 

!<,T<)^,-r^ They are att agreeabte relisrh' to TC^^- 
flii4 li^alie a i^ood supjpar dish* . ^ ^ . i . ) 

Casserole rf Potatoes. (J^o.W^^^.i^. 

Ped, wdjsh^ 'and boi! jonr potitberjt |B it e^ 1 jcce 
soft-enon^k^tdioasH ;' a?ain' and ^ffy tncm wclly^ 
^bM^ii^aah them till they are ycry fibe; seaman ;7ittt 
^li^iUejsaU, some butter and inilk; makeup waU 
yof i^bput. three., inches high and an incb and a 
Jbalf thick .all round the dish: $^ ^L lu. a Duito^ 
oven lill U IS of a fine light brown colo^r^^ ^/►i*a4>ML 

Fin t^e middle with stewed riimp steaks, brpuea 
miittpn, or lamb chops, or halrri<;o muUoo^ or pOrk 
cSops/ • . i 

vi,«- ,w-. - • ■ . ' j' " ' *■■•!■.•{ 

tp.: . . l^otiit^ Snaw^, :(N<:^J¥«> ,. ■: ^^h 

^*^ Ciiafetf'thoi^ that kxt frecf^frclfrf/fepotsi'aHd^il 
mH^^ jhM can pick out ; ^jtit* theiia on to ti»»li 
^^»** ^kter, and wbeW they' begtrt tb 'ofdfcfcv stt:.'^ 



WeVkterftom them,Jahrf put them iritoa dleaA 
fitewpatl By the side of the fire' till *ey jr*c"<|mti 
«li^* ahd-mn to^ pidtesV rftb thfeitt-tliiy^g»i- iiid^ 
on the dish they are to be sent up in, ah(S dd'ndt^ 
disturb them afterwards* 

''* Wash tiie botatdes dean.jmd gut theuLlntJ^'a- 



VZOETABLES. 

closel)' covered pot, without ai\y.vater,.ona-^w 
fire'; Uw beat' very soon draws out sufficient 
water to stew (hem , in, and the potatoes so 
manaf^ed are dry and mealy, thoi^h the saqoc 
J^yjCl^ iff t)ie,com<iu>u way Rre IwdlyieMaUpt 

Nap Potatoes. (No. 1 16.) 

1%^ h6st way io clean new potatoes when they 
_K/f. toft^oung iope«l, is to rub lAem «i(t^a«opne 
v^lh't^ a^ ^iui^l, qr scrubbing brush; 4ud,.pK«- 
^ed as In the first receipt (o boil potatoes. „. , 

Jerusalem AiHichokes (No. 117.) 

Are boiled in the same manner as potatoc*, and 
dre;^ in the various ways we have just beiiwe 
'directed for potatoes. . ,.., 

Cabbage. (No. 118.) 

(em very careftilly clean, and wasb lliem 
y, a^d alter, washings look them over 
jtgain; quarter tbeu if you please,- if 
rery.Iarce. Put them ioto a saucema 
tyofbwiing water; if any scum ri^, 
', pat a laree spoonfal of salt into tbe 
,aiid boil tneia till the stalks feel .tcudfr. 
cabbage will take about twenty, niiui|t<is, 
grown, half an Jiow : see thQt,11,iey a^ 
red wilb water all the time, and .that ^o 

smoke or dirt arises from stirring the fire, by this 
- 'management, tbey will look as bcaulifol wliea 

dressedj as they did when growing. 



VEGErABLEB 

Boiled Cabbage fried. (No. 1 ^9) 
* fSet receipt fox Bubble and Squeak. 



i . « 



X, ' , Savoys (No. 120.) " ■,' . ' ;, .: : 

Are boiled in the same maniier, but ttlwdji^ 
quarter them when you send them to table. 

,, JSpro^ts and^ytmig Greem. (No. Ifl^i) 

- Tti^ receipt we have written for cabbages wfll 
teswer as well for sprouts, ouly they will be boifed 
enough in fifteen or twenty minutes.. 

Spinach. (No. 122.) ^ 

^'- SfH'nach should be picked a leaf at a time, a^d 
^ifrai&bed in three or four waters: when perfedjfy 
clean, lay it on a sieve, or cullender^ to draiiilne 
water from it. Put a large saucepan on the fire- 
three parts filled with water ; when it boils, put a 
sraali handful of salt to it, with the spinach,^ jet it 
•boil as quick as possible till quite tender; it wjW 
•'tfe enfongh iii about ten minutes, if boiled in plenty 
^■of water; if the spinach is a liUle old, give it- a 
^^^blipleof minutds longer. When done strain it 
'Wi the back of a sieve, scjue^ze it dry witbaplate,^ 
"0r between two trenchers, chop it fine, and^ put it 
'^flritd a stewpan with a. bit of butter and a litjle 
fjsailj *a little creAm is a great ira pro vement Spread 
"H Hi'a'dish, and cut it into squares of proper size 
* Ip Help at table. / . / '* 

L,, Obf^r^ A little grated imtmcg.is a fayowitetftrf^ 

fSi-*>i' - • - ,^ . - ■ 
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ditian trttIt.Bt>iife doMur, and 4k '«i£Ned Wlieii yoa 

Ajsparagus.. (No. 123.) 

Set a pan off coM' water upon the (ab|C| and a 
^^^pan/with plenty of water In it on the fire; 
' y j^no&le a iandfiil of salt into ft, and wlfile 'H 4» 
^ .jjifeaimg pfeparp jour asparagus. Scrape alt t(ie 

9tal^ ,tijl ibey are perfecUjr cleati^ tarow ^|m 

]^ jlj^l^ ,4he .p^ of cold water as yo^ scrape ^^ ; 

^,jwieif tlxejf. are alt done, tie them u^) in littli^' t^- 

,\ple8^ with Ttess if JOT can get it, or tape ; Mtl^ 

' cuts ttiemio pieces : cut rfff (he stalks 'ai theU^t- 

tom that they may be all of a Ic^ngtfa, leaving jast 

enough to $erve. as a^ handle for Che green part; 

put them on when the water boils ; when they are 
> itettdar^iat Ike Miky whicJi: will be ia «a]boitt ten 
ritqimnte, they are done enou^h« Greait joar^ W(^ 
.T/t|elakea to wateh the exact tim^ of their^. beiDOfa- 
k; mgltender, and take them Up just at that ^istaiit^ 
B*«iid:they will have their true, flavour and colour, 
xhl)ilt afroii}iite or two more boilioi^ destroys bc^% 
m\t iWbile the asparagus are boiling, toastajrquiBd 

Tofarqhaflera loaf about half an jiigb thicl(» br<^wa 
e^ilit Mfelicalcly on both sides, dip UjljgbtJy i^^he 
>?))ic|SBDTof th^ asparagus, and lay it in the,mi4^1e 
tv46f a; dish ; malt jBome butter^ then lay in the a^pa* 

iragas upon the toKast aU round the dish, with, ^he 
r;eBftl8 of 'the stalks outwHrds. Pour no buttecxi^Yer 
Ji^hem, • butjsedd it up in a boat- To the coipa)6ii 

melted butter, ypuftitay add a little piippec^ ivad 
iy^^ alea^ppQfifal of yjpc^ar, an4 the yolfe^pf a 

couple of egg^,^beat vip^ apd carefully mix^. to 

keep them uom curd&g. ' 



a,.Y iv . '...iSaiXltU. ,(IJ«.^)i«*Ol"'- n. 1.1. 
Is tied^up in bundles, ^nd'dres^t} ^Xactl^'in' 
the same yiay as asparagus. , 

f. 1.,,, , ■■Ctudifiimtl'.. ,(Hfl.;mA,r.\ff. 
. .' VCIioose those thatare close and whitCj'lrim'off 
^'th'e oulsidc leaves, cut the stalkdfi'flatat the'Wpt- 
; r be'jbre 

' r'fflM a 

: fM 

; p 4are- 

■".' ' 'B>^oco/i; ■(No.'l!2'i5.) ■ ■ '"' 

•"■■ ■ ■ ■ -■■: - '' 1 

II... JTho^eat art in drmeiBg broeoU.iay^hnt'ttibe 
-^'t^iM'OTerbolted, and yet bcMMd enough. Seta'pan 
-' of clean colcl water- dn tbe-Uthlc, and Kiaucepan 
• ' bn tbc fire with plraity of water, nnd a handf^bof 

■ -Mltin it: Ihfe broeoK is prepffi^d 'by attiMne' 

oSnil Ibtr ^xte BhMi», ksving the top t'piH'iott 
•'f^tb^^kitiotftlw stalk with » kmt^, cot itoffM the 
''^battoaif and put tbcthlnto the pan of <(!<dd"wiiter : 
^■^hen t^eWQler ivtbcBtewpati boils^ andaU the 
''brMbli isivtady, puthifl, let it boit brisk]/ tiU the 
-"^tidks-feel teiMerj and tafce it np witli asllct, lAat 

■ ''you'inay n«t break' it^ lei it dr&in, and'aeive-np: 
-' 'ifs^meof the heads of:l>rocolt are much Jiiner 
' 'tbtin the others, pot lheia.oittd>boil fiiiBt,.ia:tfeBt 
' "ttteym^y get aU done together. 

'■ ' '06*. ^-It hiakes a nlce'snppef' ijifel» BerVed 

■ upon a toast, liltftaBparagy^. ' ^ 



VBGKTABtRS. 

, , ., . R(d Meet Roots (So. It7.) "*'■- 

*" -Are riot so much used ff^lliey d^serr^,; tb^jOM 
boiled exactly in tbe same way as parsnips ;^ii^ 
large root vrm tak« an hour and a halfboUing ; to 

be sent to table with salt fisb^ boiled beef, &c. 

It ' ' 

Parsnips (No. 128,) 

.' Are to bedone just in the same manner as cc^r'rpt^^ 
jonly give the^m as much water as you can ; they 
<feq«iE6'tfiore or less time according to their shs/Sf 
liiid ybti miisf try them by thrustmg a fork inj(a 
thefn M they are ih the 'water; when that goes 
easily through, they are done enough : an honr 
and a quarter will b^^ a laige parwip. 

Obs. — Parsnips are sometimes sent ujp nia^ed 
4b4ilsi ^tkMe i^iay as turnips. ^ ,, i 

T .'»" t^artots. (No. 129.) 7' 

, . Jbet then : be well washed and brushed/ not 
4orA^6d; half an hour is enough for young spriti^ 
]<3mrni>lts) . grown carrots will take an hour and^'k 
4nilf»? and the large Sandwich kind full twoiiouri. 
Wben^daoe^ rub off the peek ladth a clean coarsk 
cloth, and slice them in two or tour, according to 
their size^ The b^st way to try if they are done 
enough^ is to pierce them with a fork* 

yir -yu, ' Turnips^ (^o. 130) - ' *'^^^^ 

^/^.Pfetoff half an inch of the stringy outsider ;Jful^ 
igrown turnips will take-thirty miijiutes gentle bait 

m:f 0f . ^}m^ ^>^. ^ *^^ ^^^J^ wtt binat j^ jiar 
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them ^ith a.{brk ; wben tenidef, ta&e tlidm up^ and 
lay them on a sieve ten minptes. to .^^AM^ ^^ 
5»witftr thor6uffhlr from them. ^ ^ ^. '' 

f]|£^i;-^1^(mng turaips ^oiilci opt ]bQ jMoeled* 

^ ' •. ■ ' * { 

To Mash Turnips. (No. 131.) 

When they are boiled quite tender, squeeae 
tl|era as dry as, possil^le p^^wf^enAwo trenotert, 
^aijtheni into ^ sauciepap, a^4 ^^1^^ ^^"^ wilb^ 
Wboden epooa^ add a UuIq jbit of butter, kwp 
filifirnng.tbem till thfi butter n melted and wcU 
mixeij wUhthe(n, ai;idthey ar« ready for table. 






Turnip tops (No. 132.) ' , '' 

Pi 

'' ^Ar6 the shoots which. grow. out, in the spring, ,^f 
the old turnip roots. Put them into cold water 
an hour before they are dressed ; thejnore water 
they are boiled in, the better they will look ; if 
Jbjoiled in a small quantity of water, they will taste 
ibitter ; when the water boils, put in a small hand- 
Jul of sa^t, and then your vegetables ; if fresh atid 
ypung^ they )viU be done in about tw<^tfty 
juinutes ; drain thenH on the back of a sieve. / 

'■ ' , ' ■ ■■. 

'' * French Beans. (No. 133.) . _\ 

• * 4 

Cat off the stalk end, and beginning at the 
other, string thein carefully ; the brings are very^ 
tender when they first come in, but are as harcL iu' 
^Mvcboftion to the beans then, as they ar^ ' when 
MOffe grO'Wn r eul off the stalks and tips ; let a bo^l 
^fspring water, with a little salt dis^dlved iir^H, 



to iil ringed, throw (lifetelii : trAb&WA ai<e<aoti9, 
;]5tit tffeth oti (he Stt,] in boittdg' watery irHh mme 
^^alt irr it ; when fheyhaVe bditodfiftt^en^prtwenl)^ 
'ihfrititeiSj' tflte onb* out nitd'^tii^t^ iVf ai^MDiir^K 
^Ih^yai^ tender*, tbr<w-lhlsfn into aculflender, 
^d^ain-^M, and tay/tbem>«in a pbitc^. inu lit^e 
'hii^ap, hin^hiest in the middle. .To send up the beans 
<^h6le is ' mnch the* ^biest 'method^ Trheh^th^ 
<tLr6 thtis ^young*, and 4b^ir > delicate* flaT9ilr 
*^nd^fcd!dur are mttcK better peescrirfed. ! Wlwan 
^cj^UHe'rtibtie* gi^onti, tbey ya^st iie iciit'^nflfs 
^ih' tlH»,' afVer «tfrht?iiRgr apd for conimoota&lcs, 
''&ief are- to bfe 6ptft first, «od cut acrow aiter- 
'^vai^ds; but those who are nice, never have 
'them at such a gr#wth as -to reqivire ai^ittiM. 
*ljVhen they are verylargei they look rery.prmy 
^tuti^toio^eogofi^; 'in this case they aw aot splits 

Youn^ green peas well dressed, 'are one of *tle 

f iTiost flelicidus delicacies of the vegetat>le Jiiu^om. 

'^hey fnust be youngv or ho art can boil Ihiehi tlNt* 

der ; it is equaiTy indispensable that thiylte ffcih 

gathered, and cooked as soon as they are shelled, 

for, by being exposed to the air, the^ soon lose 

both their colour and sweetness, and 'if you wish 

vtpt^asi upon peas in perfection, ygu. must :^aye 

utheiH gathered the same day they i^re dressed, ,aad 

il * If yw wish to. h^ve them very green, when tliey are a^e 

!^tbrow them ip8tant}y into cM^iitet; when ^ou wishrk^ atihd 

' tbem tp table, vrfirvi them ngttitt in a tuiven of VlNjik>g 



A- -J^^l • •• ♦J 



.caoQot DQ^boiledt^fethier, as^ ofqpariiei th^ifg^r 
'vrill lake more itme than Uia latter* jppr %pc<;l^f^f 
\ptasy sel onas^ucepan wjih a,galIon oCw^ft<;i;^^ i^; 
:^¥lieh it'boHj^ put in yottr peas with ^.tablq^pQqnf^l 
^t^f'saU^ and two teaspoonfiful of lump sugar ; %^^ 
itlMnr'boiling qtiick irom Iwenty to thirty minut^f, 
iwictltding to ifaeir age and sue : the be^iway.tp 
cfm%c of thioir bei9ir^<W> e9ftliis)i« wfl Jndeff}^ t^e 
eenfy way tormake ^r9 of cooking thera ,«a,r ^4td 
«^i90t boyoad :the tjpiiati Qf p^^i^ctiQni ras. jthe; p^a 
;>ealers.Bayto£'S]9oiUiig thftm i^ .a » bubble,!' .Is .^o 
/trite spoie oQiiwilh youls.^poon aiid lastt^ tiiem* 
tWiiea;tlifey.ar«r «wNigb| dsaii^ tfaem lOBrja ^bqrir 

skive, {Hili^ihMi. iato la pirfe .4i4h,,^di|i^ide>^i9e 
-, butter into small bits, and iay thetn on the peas ; 

put another di^h ov^r them, and turn: them over ; 

this will melt the butter. through tbemi and Is by 
^far the best way of buttering peas. 

Obs* -T* You may boil a few »sprjgs of mint .iQ;.a 
./Saucepan \>y thf^mselves, and garnish your dish of 
,iP0as )Withfthfnn : .a^i^^ F^sMJ^rt , :J 



I. 



ij'V- 



Cucumber Stetted. *(No. 195.) ' '"' 

l*ecl and dut your cocambe^fe iilto slie^mearfy 
^'k quarter of ah inch tttck ; flbttf and tirytheitfin 
butter ; let the butter be quite hot before yow put 
T.in tlie' cucumbers ; fry* some' sliced onions ^ith 
^ them till they are a delicate light broWn cbtdtjr, 
" then put them into a stewpan^ with as much gifayy 



VEGETABLES. 

ns will coyer them ; stew slowly till they are ten Jer;; 
tlite ^ff^^k^ alk)Qt'&n hour : take oiit the diicS^- 
bers with a slice, thicken the gravy ^Vithfldlifr 
and 4Mitter, giVe it a boU up, and'setfson it wrtfr 
pepper and salt, pat the cucumber in to warn^^ 
and it is ready. . "^ 

Ops* — The relish of this dish is sometimes ang- 
i^enied by the . addition x>f bay leaves^ ancbo^mi^ 
liririej ale, and the savoury spices* ,. • .h.<»iv 

Artichokes. (No. 136.) 

Wrench out the stalk dose to the bottom, by 
which the fibres will be drawn out, put them 
into cold water, and wash them welf, then- 

fut them into plenty of boiling water, with a 
andful of salt, and let them boil gently till ihej 
are tender, which will take an hour and a half, or 
two hours; drain th<5m o^n a sicfve ; and send up 
melted butter with them. 

Stew Onions. (No. 1 37.) 

The large Portugal onions are the best for this 
purpose ; takeoff the coats of half a dozen of these,, 
taking care not io cut off the tops or tails too near,, 
or the onions wilt go to pieces ; put them into a 
stewpan big enough to hold them without laying 
them a top of one another ; just cover them with 
good broth ; as soon as it boils fast, add to them 
half an ounce of lump sugar, put them on a very 
slow £re, and let it simmer two hours, till (jie^ 
broth is reduced to a glaze y when you dishi 



VEGETABLES. 

them, tuTQ them upside down ; poac thQ 
Q?ei them. , . 

',;, ThU is a v^j elegant preparation of oaiapa. ? 

7 . J. 

« .. ' ' • • -» "I 

Roast Onions. (No. 138.) - 

- They are done best in a D&tch ov^n, turnings 
them occasionally, that they may be done equally 
on all aides. ^ 
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TiBJii dofilBu^ixiMt^fthe bwfie» of tba JMtobffi 
dk^»d3f!m0rctrUpOB pnu)Uoe than any other; .f| 

jEcur^.feW:inQoie9lB toomufph or too Htfle^ wdAJt^ 
fish is spoilt. So maoj circumstahces operatf^^gg 
IMlcPogarion^K 19 ftlmpst imposable t^ write ffies 

itoti VA.*cA^AUy ^pplicrfjte. .. Th^re ar© i:AfT 
fidfodljiidii^Bt optnioBSi wbdher the. ^^t^ 
ftbMld*.J7l^^old> tepid, cur boilings The Put^J^ 
SthoHtrefedH^uiifpr dressing fish^ always use U^ 
|9ltori. See Np* 141. We belieye for some of tl^ 
fea^Httvc^ Dutch cooks have aoqpiired they^ ^f( 
Itiittje^ indebted to. their situatioQ eoablinj;. . then 
tfiJilw^g^a Jiaf e fish in perfection; and that |Jie,fi^ 
periot' exceHenee 4>f the fish in Holland, i» h^(x^u^% 
none amused,jiinjei^ (hey #re brought alive if4ff 
tHfnMidiiMf (except smek^r^ir ' which 4i%i^ 
fiionsfntibey arelakenrfBiifl Cif : Ibe water.) i XJltl 
Dj^cb are as ftice i^oiitjtlii$ as| Seneca, Wh-^AM 



Romans vrete^ wlie^ icon)plaipui|; of the laji^urj 
of the lixaes^ s^js, tbey are CQine 46 that dainli^ 
ness, they will not ^eat a Gah^ unless upoa the 
same day that it is tricra, 'that it may taste of the 
sea, as they express it. 

On the Datc& fiat coasf, the Jfisb are all taken 
with nets ; whereas, on our rocky coast, fish are 
mostly caught by IjvSt and 'i i ook, which imrne* 
diately kiUs them. The fish are brought alive by 
mSii i^ the Dutob marliet^ m w^tto^dsdQi Witt^al^ 
fiolc^s in the top. SalflM% ftni-^h^ fish^ ^ Is 4aii 
^sbVed in rirers, iik sr wett^h^de, kkHtiti &%ing 
h^sitL •'/• -' '■']' c" i\d^ 

^'"'m^gdb^Mks of this m6lrdt>6ti9 -are BocofikH 
t^I^nt^d, by havii^ fiih wlifeir i^sW Beftt 
l^f too long, tTiey are «pt to run ibt4>'thef^bribit 
eliftr^tiie, and suppose no fish will either ili^ 
Well/oir eat well, unkss it is ^vilo aliire. '^8oibl^ 
^ff respectable fishmongers hafe, 'liowev^l 
ftSsured the editor, that they are ofleneir mdatigti 
ifiribsiiig their credit, by selling fish too fvtshy ahflt 
tVitt es)[>ecially turbot and cod must be kept a^da}^ 
fij?'*^^ tffler they are dead, before they wili^eaf 
likbHf' ^^ 4ike meat, i^eqnire a certain lime 
B^i^lEliey are in the bestcondhkinto^beidreiisedil 
llf^£ tliey ^ecbmtnend fhem'tdfte put ififtO'wata«| 
(iltf Itod i!^ ii«JI»ortioti oe hkit a pint of salt to «. ^U 



risH. 



Ion of water,) that you should have jost stopped 
the boiling of, by pbiirmg !d/ just before you put 
in the fish, a pint of cold waier^ and let them bolt 
slowly till done. 
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TurbottoBoil (No. 140.) 

Clban And "wash a nice white tiirbot, cat it 
across the thickest part of the underside ; this 
is to prevent it breaking on the breast, which 
happens from the fish swelling, and cracking the 
skin, if this precaution is not used : lay it in a 
fi^h kettle, with the white- side upwards; put 
a large handful of salt on it, cover it with 
cold spring water, set it on a hot fire till itboils^ 
vkim it carefully, and set it on the side of the fire, 
to boil gently for about twenty minutes, (if it bolls 
fast, the fish will break to pieces;) supposing the 
fish io weigh eight or nine pounds; for sixteett 
' or eighteen pounds, an hour. Send it up on a 
fish-drainer, garnished with sprigs of green pars- 
ley. Save a little of the inside co'ral spawn of the 
lobster, rub it.throu|^h a hair sieve, without butter. 
When the turbot is dished, sprinkle the spi^wn 
over it. Garnish the dish with sprigs of curled 
parsley, sliced lemon, and finely scraped horse- 
radish ; and, if you liketo send it to table in full 
dressed, surround it with some nicely fried smelts. 
Send up lobster sauce (see receipt, No. 294,) 
in a boat, or two boats, if it is for a large party. 

Dutch method of Boiling Turbot. (No. 14 1 .) 
In. boiling a larg^ turbot, four or five handfu|s 



.which strong brine makes (he ^ib oritDp^jn^ 
•jiTPJUijr^iith^ Uuck parts of ti^^ ^«Ii,>*re ct^i^or 



f.l: li.: • Tariet «» Fryj. (Ho. t4S.)''i i-H 

uJpl^^ K^uil (urbot ve^p and Jrjr if, V^.^-C^oiM 
(^,i)n,^K9n;a- plate tea quuiites,. we^a ^e i£X 
atli>os^r ^*^;ip^T^9St Ufe|iC9ver,i(..w>th.fi[ic.bcfM[ 
^tmtw^, tliatjliqye Jbpen , nibbed TVoJj^b .'ai,|»^fi 

.(yuiytBaf^ ^^aM. UM J ^hc^ it Jias doitt l^UiN^ 

■MiqjEfflAtfpit,jin4fi;yit,qa(he<rt^pfis^: '^t^ 
fomhum. It ,oii.,4, b^i, s»pvf, iOi ^ain ftje;, fig 



-v< -^ . &^x toBoii (Now 1440' 



ait4 w^^K Uifijr hoj^ ;,set tbem ^tie 
nrc to PQil genUy lea minutei j tba^ 
; enough, unless tbej' be JrerjuiugBti 







Sale* to Fiy. (No. 14^,) "' " '' ^''' 

Be sure.,3^oiu{r nAp^ axe quite frisb^':or alt the 
~id cooks in ttie world cannot majce them either 
„^or^t vreH. 'AhHoatbef'6if6y6ii {nfeiMW'arft^s, 
. mim^' ■wish'- them tholfoagqiyj' ' ind ,iir AiB^iflfeni'" fW 
4 ctiari cjbtli, tohiaB;;^ therfi peiHXtym\'Wim 
ftiigad crijiiibs Wm not stjA to t!iei6/B^f'<Bif? 
yoW afid'whWe o/>a- egg>*n tbfeefWt,' 6fc% pl^^ 
-W'UlbVk"; M >pfr£sti. lo%tM^dHy^^ 
em thdf niav FeMip^ anU' W it^^f yffth^^^ 
^m'4lp iVmm Ibe egg '«n fioth Hd^^RbV^'' 
iir,' what i^' ^tt^r, '%g tficfVa WitK'^ ^ast^b/o^fi^ 
rub spmQ st^le bread through a ciilltfnqer, (^ fi|k^ 
-«leve, strew H alt ov«r iM'HlAi- ^^Yh^t^tmirbn 
'every j^rf, unS takt ir^ tbe fish hy. the head, and 
•shalte (^^WT6oitf'cH.Maii ^-Ihi^ sde is BO^ 
tefidV for tile ftylitefian! ' ■ . v . ', 

' '^ijt a pfatt dYib^<iftK>ini'h(^r(»h-«t}#^^ «f a 
'Munddnai^'/o* liSefsiiet^ (the fat ought to coVdr 
'ih^^ fisH ; ^hat 'lip tfke. bhlWy'ii JUr^ liii^dltng. 
'^■-%palir'<)T ide?,) 'ihtb ifrtiri^pah, over a shqrt) 
WfUfe^-itWcti i4^ SW^KefiftBoiK,! eilSifliek 
Pas ddae foabblii^. and. is stin. ^nd'th'e^dE&M 




FISH. 

just begins to rise from the smrface, (if tbe fkt is 
not extremelj bot| it is i^tposaible tq fr; fish of a 

food colour^ or to make them firm and crisp. 
'£e be^ "wa^ to afteertiiio the heat of the &t, is to 
try it \vith a bit of' bread bs big as a tait, if ills 

3aite hot enough, the bread \?ill be brown imme- 
iately,) put in the fish/ it will be crisp and 

brown on the side next the fire, in about fo^r or 
, fi:v(B minutesV to turn.it^stick k tWo pronged fork 

n^s^r the hea^, and support tbe. tai} with a fisli- 
'slide,' ahd/rj the qthe^'side : one' sole is 'e^pU£^ 
"^to put in at a time, except (he. paii is terj tkrg^ 

and you have plenty of fat. When your fish are 
|fried,''lay them on wtiited brbwh paper, on a ia(r 
JBieve, placed'slanting, and near enough the fife va 
\eep tpem warm,'tilrthe fat is thoroughly dtai&etl 
Yrom them; tills will take *fi^e or ten fnintite^. 
^W hen soles are 'fried, they will Iceep very |pood 
jih i^ dry place for four days, and eat as Veu as 

wheh friesh dressed, if you ly^rnl them in a Dk^li 

oven, or infg^ood gravy. . » » 

Ois^r^Thfi^ are^veial g^eral rules in this re* 
ceipt which apply to all fried fish : we have been 
«^ery ,pa«liGiikr 9nd iftiimte in our directions ; for, 
although a fried sole is. a» very fiequent aad 
.fairourtte . dish-, it ist^wy seldom bipught to tebl^ 
in perfection' Batter will occasiopaUy siipjply ike 
place- o£ egg; and biscuit^ powder ,01 hve»d 
cmmbtn the latter is sold at ^Russei^^^ -'exceMent 
biscuit shop, nearly opposite .Villiers Street in the 
Strand-*. -• -^ 

* The wy indiiertiit manoer .m wlikh the opera^on of 

frying ^shi is usually p^^n&fed, we sopposa produced the 
following jeu d' esprit, which appei^ed a few mottthii uact 



risin 






' SdestoSteui. (No. 146.) 

TIie€» are done the same a6>(^k( -WigjgyV^vva^', 
is good grsiyy. See No» I(}4# /. ^ ? 

, Fdlets of Soles Fried. <Np. 147.).'V 

, JTake the filleis of a pair of gdod solee, tri^ 
lliani i»!aily, and ^ivipc tliem on a dry i^iotli ; beat 
ilie yolk and ^vhite of an ep^g together on a plaje 
for five minu^s, dip tlM3 fillets iqto the c;^^^ '^fi^ 
ibeii into fine staler bread crunibs^ that iiav^ jb^l^fi 
rubbed thjboa^h ^ hair sieTe* Have soii^e c1^^ 
iard.hotin an iron fryingpan; put in thefitlets ahd 
fry ihem of a fine browiji colour ; lay tbdm tn ')k, 
hair sicTC as you , do them, and keep th^m h'Qt 
before the £re tin the ibllowi^g sauce is read^» 
Jifake half a pint of good melted butter, squeeze 
in the juice of a le^on, lay the fillets of soles rounid 
th^ disiij and pour the sauce iuto the n3\iddle. . 






Mkfs of Sales, JVfiUe, '(i^O, 1^8.) 



, fTake off the tiiets, trka them^ mid'Gut them ifi 
imo ; butter a dtean earthen' -dish ^ pati^ lay the 
{iMs in it, and ibotter a^fiaper eut i0 the $ise .0f 
lAe diiAr '<uid by ii close* to Itie fillets^ %$tni in ft 
<iQol oveu; or o«dr a Tery slow- fire, - tot abotti fi^ 
teen oi twenty minutes; take them up, gnd dry 

. ^ , 1 i * 

i ■ . • . ^ «..«.«...,> I »' V <. i .^ \ ^ .A ■»■ 

•'^ I' ' * • ' ' ' ' 

in^tl^at ably conduct^ daily regbt^r^ " Thei,Morfdri^^C^i^ 




•I'll H't"''^!/- W*'i • .^ '" ■'■ '' > »'* rf'^' .'Lj: .: "fvf 

,:^ C)^ JUiHl wash yoiif fisb; ahd rob tt Ilnn/^tt 
|Aj(h^^Widie4of It ;. if ih& nd^M^er? is' v^j: caaldfsft 

by pouring in a pint of cold water, aod'iiieivtptaC 
ia your fish; aTenrsraall fish will require from 
twenty i^thiisty; imiute^ ^. Very lai^ one . ne^r 
an hour ; drain it on the fish plate ; dUh it ,wiih 
Millisfa^Of ilie roe. liv^r, eBitt^efliQ^; &(!r. 

vfiaKed fifth requires soaking^ according to tfe 
time it has be^n iii saM j .' tjhat wjuell; k. hmd* aad 
Iry requires two nights soaking; the Jnternupdiale 
fi^Jay it on,a intone flcHv: ; &r (he barrelled cori^ 
j^ JHnQ.yri|Iik>; and for the, best Dagger Banlf: 
spHt fish, li^hic^i I|as not been more than a fig^ 
'nig;ht.ot three. 'weeks, in sail, 1^ time will ta^ 
^edfui. Put Jt.Qn,in ccdd water* . 3 

f" "mes of Cod Boiled. (No: 15 i-)^ ^;^ 

Lay the slice of fisb at the bottom of a^-fidU 
IbcCtle^ wit^.a8,m)ieb cdkl .mrii^-irater at will 
cover it, and a targe hanHAit of salt ; set it od ft 
Qq^k/J^f^-aod «liej|t4idb«iis^^«^ emilfaetM^ of 
'tue fire to boil gently^iiinr ten minutes, <Hr a qoar- 



IcrefafLliour, according to th^ ^?PC^i#?te 
butter. :. if mc o.J^ 

JT; WklK thein^Hj dry them iri htlhm\^be^'n^ 
m^'mn a^^arte^firelt, dip this fish iri thfe cg^i^^hr * 

mrimmti^ei asloiw and * dent 4it^?i^1i^;t1i^ 
^Mnicne^c^ one side, torh tbeiMf gfi^fi ^imkHjjf] 

Jdipvy^ube.- .-'-•■ :o - »- 5: ^ ':-':.^'>:»/(^ 

^f if yJVhUings Fried. (3*0.153.^ v ; '^ 

*"'Skm tli^y .aud ' fest^n, ll^eir toils >M-,tlie^ 
motttbs; dip them in egg, and then iif bread 
cmmbs/and fiy :.them ia ^t laf4; .Uy them in 
the pin with their backs towards the fire, and let 
fifie tkt boil over them, but dcrndtlurflthbhi, Aer 
antt mmt liable to break thto arty *Ai • ' '^ f 

^08y.-^ Wlien whitings are yerj"^ iscayccj .?ija4 

war, the fishmonger^ can skii^ and 4ruW'j^obp^ 

H^tings^ so that you can hardly tell tlje xlijje^- 

"^^^ A ' cotflihg Has a^ beard undet\iU moutt^ 

^htch a whitings has ^pt : this ^i^inguistliiu^ 

mark is sometimes cut otf; Uowevefy if you Icfois^ 

you ivill sopn see the mark wher^ thc^ .b^d waa^ 

and tnns discover if it is a tvhiiu% oifa^ shaved 










FISH. 

tUvkleittinto 61feis; dry Ibem oh n^Aesax dlofh ; tieaf 
lite yolk and %bitc of an esjg. tbgcthcr oh a' plate 
fin:'^ve«iiHile9, cKp the fish in this; ^id then ia 
fine bread cmnibs $ fry U in hot lard or drippirlg^ 
till they are of a beautiful browii coh)ur; lay 
them on a hair sieve to drain ; garnish Avith crisp 
panlleyl 



•. »• 



' Piaice 9r Fiounders. Fried. . (Nov \56^ U 

- Ct.q^n jljem well, and wijpe them on a dryj cloth 
m jibsorli^.aiJI the water from theni^ flour jthena^in^ 
ft-y'them In liol lanl,' and send theni ^p witlj 
plajin butter in a boat, or anchovy saiice* 

t w • * ••/• 

iVafer Souchy. (Ko, 156.) .j 

* TIhs, I believe, is a Dutch dash, and is made 
^f several small fish, such, as flounders, plaicci 
vhiting, gudgeons, eels, or percti ; these must b^ 
very fresh, and vcr^ clean, for what they an| 
Aoiled in is sent up ' with them ; cut noches iu 
your iish and throw them into fresh spring water ; 
(this is what Is ctiUc'd crimpirfg feh)y put them 
into a stewpan with as much water as you thJnK 
\i\)\ fill the dish, with some jSarsfey leaves and 
flattley too% a glass of T^htte wine, alidf ^ table- I 
lpfk>n^1 bf iiiiegiir,' and as much salt 'as yoii L 
WoWd fo* brotli ; take care \o skim it yafl t^h«if 
k b6i&; wlien ycmrfiib i^ d6n6 fcnbugh, send it 
tip in a deep dish, with sdm6 dices oTbrb^d akidt 
butter on a plate. 

Haddocks JSoiled. (No. 1^7.) 

• Wasli it wet]^ iEuid put It mV> boil h£ as mnd^ 



r 



jij > had^jt of tJ^rBp ppwnds'. *vii|l riah^ijbwatV 
ioai ?Tf ith ilie ^me sta ffin^' yoii put Cot ^ali. • • ; • 

f^^^ /d Stew, (No. i55.> ';:^ ;; 

\fif\mn yaur fifih has been propaijy waubpd, ]a^ 
It if) 9^ &%h iRpUie, vUh:i^ piit ,4^f |H|f( wiRf %tiA 
about {19 vu4;h winter as mil li^f CQver H r fL il^jr 
leaf, a carrpt, a larg^ onipn, a beac) of pelery, a 
Qossea berries of bmPk pepper, the same of all- 
spice, aiid an o^iice of lean bam ; eover ihJb fii>ll 
Jieltle close^ and let it stew genUy far half w hour^ 
^ke the tUb up, lay it 09 a hpt dUh, and tbickea 
the liquor that it \ra^ boiled in witii flour ; season 

vi4b pepp«^ salt,^^ ^^ a iiittle grated turtmfls; 
Hi¥beiiit basbojM jtou wiQutes^. Mm\% it tbr^mgl^ 

a .ta|)»mis [ata a ^1^^ si(ew|^» IM^I(« it V^ry hi^^ 
ilfind pppr i| ^y^r^bP ^b i if ^b«r^ m mo);;^- s^u^f 
than the dish will boldy send jibe issst up in a bpai» 

], PeiT* Frk^. (No* M».) - -. 

Wash tbe fish weH, and wipe thein on a dry 
cloth| flour them^Ij^htly ^U pver, vlxx^ fry them 
ten miautes ia hot Urd or drippings ; when they 
M3 |lied, laytbejn pq a bair .sieve ^p drw 5 «^nd 
tteiij, up on a bot disb : gami^b with sprig^ 9f 
^r^^ji j).^rBle^^t Aqchpyjr sauce^ . ^ . 

PercA £o/ferf. (No. 150.) 

Clean them carefully, and put them in a fisli 
KetSe^ wMb .as im&ch cold i^rin^ Water as'wi^i 



FISH. 




cm one side to boil gently for ten minutes. 

?M\U cu^f>»V* Pickled. i(No, 1$|.) > 

^' \^f' B salmon into pieces and put it into a fiBii 

%^e^y vitik a lar^e handful of^salt^ arid fcoldsprit^ 

^lA^tierttiougb to Cover it ; when it boils set it cm 

Mhe*mt trf tftte' fliie <o boilgently half an booi^; 

^hetfit rs^^oto^ll. dty it on a cfeah fcloifj. ;? 

«'' fWtWe top of (tie salmon liquor into a steWj^rfAi 

i|i*Hi4rich. {rf* ihe same quantity of^lhite wiif* 

Tinegar, a quarter bf an ounce of t^hote p^i)p^r, 

the same of allspice, and two bay leaves ; set it 

<Ai/^ fire'/t^ boil >en minutes; ^kiih -It iifr.dl ; 

tak^s it o^ th6 fire, and ^hen it is. cold, pour ft 

lifiifer»4lie fistr^ahd Ue it do^^h ; in thr&e days^it hiay 

4»itUniedy and in ia iireek it will be fit for • eating-, 

Ikrld mtl'T6main so for several months^ 'Garnish 

iMth sprigs of femiel. 

^/''Ohs. — -This is in the finest condition when fresH 
'^Imbhis mbst plentiful about Midsummer; the 
'^ifeasori fo]r it is from February tp Seplepaber*., [ 






J^lmon Boiled. (No. IfiS*) f , 

; Put bh a fish kettle, Whh as mu6|i spring wat^r 

^ks trtllbordr the salmon you are goi^ 4o ore^a. 

When the nmter boils, put iii a iai-ge hand^l Af 

A , * l^e ^hree marks of the' goodness of pickled salmoA- <lw», 
1^ The bifigbtnes^ ofthQi8Ga)ej»y f^ncl tb«9f «tid^uig.fi^!tO tiie 

.fkii}, , .«dly^ ITbeJirupn^s pf tbe gf%bj^.»p4.34i^/its iimnA 
<:olour. ^ ::i. - 



tali, takie off the^cpra^ if a^J n&f^js, have. the fish 
Ji^ll^ V^hof; pat ft fa; and lei h Wil \Sl{ *i'ilioun 

:ii ,.*.,; j.-i ,.;. . -i .. ^ • ■ r . ;^ > ,/; ! u ^ 

Salmon Broiled. (No. 163.) 

Gleaib. tlie saltnon >rell, anil ctit it into slices 

iliTce inches. thick, dry it thoroughly in a dean 

' t^loth, and rub it all over with sweet oil,, or Mojk 

jolted, bujltpf, and sprinkle a little salt qv£^ i(^$ 

I * put your gridiron over a. clear fire, at jipine^,^)^ 

I lance ; when it is hot,, wipe it clean, apd tbeAJ^nib 

I It wiili. sweet oti or.lard; lay. the saloaoik ooy^&nd 

J ^^h^ ^^ IS done on one side,'turn|^ gl^ilJ:^Jp^,h}fffjl 

iiie other side. Anchovy sauce. , i ic 

i ^'"E^ iSfetced fTtggj/'s way.' (Nd.l©4)"'^' 

j 5^r ^. Take two pounds of fine silver* eels ; ihe best 

■ f iiie are tjips^e that are; not. much less^ than a' thre^ 

. l^l^illiQ^-ptece it| cireun^ference^. quite fi^sh, fail 

I of fife, and as brisk as an eel ; such as have beim 

, r^ept put of water till they can scarce, stir^ are 

: *g6od for both ifi>i Gut thcm^ and rub them^i^ 

j "salt' tilt tli^ slime is cleaned from themj washjtbevi 

j ill three 'different' waters, and divide theni'ihtd 

j pieces about four inches long: you may seaisoii 

- them with silt, €lnd bealeti lirace or *iititmeg, and 

^^hen e^g and bread crumb them ; dredge thenft 
^\fitft a littl^ flour, an<J fry them in drippings till 
<|h^j;ar^,i)rp.w^^^ tj^em to.dry joaa lUir sierip. 

* The yellow eels are apt to taste muddy; the turhitenes* 
worse. 

f4 
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risii. 

pkrWr^9y a quatj bf good be*f gtav^ k^'vok 
^wUtcAd wheA^jm ptit tfce ecti btoit, ofcHpi 
%kih^oFthe isels "lyill crack, and the b6aafy of'ffifi 
^dlsfc coAsbtaiii serKlitig*,tbcm tip whole: set thefii 
^a'sioxf fire till (hey boil, then put tbeni by iM 
MBftotiihh fre to simmer very gently for a qoxiiter 
idl'^anliomr^ take them out of the st^wpaa livith i 
^h slice, be careful iiot to bruise their skins, lay 
f hem en a dish about two inchesndeep, mix twq 
■leaspoonsful of floiar with two tablespoonsfu) cf 
p9ti "ww^, stir it ihto the sauce by degrees, ana 
ttfraia it orer the fisfa through a tammis sieve. 

* pfcf . — To kill eels instantly, without the horrid 
torture of cutting -and skinning them alive, pierc^ 
the spinal marrow close to the back part of th4i 
skujr with a sharp pointed skewer : if tuts ^be dw^ 
io the right place, all motion will iustaQtly c^ase* 

: ToftyEel^. (No. 165.) 

, Skin and gut them, and wash tb^m well in cold 
vater, cut them in pieces four inches long, seasoa 
^ifii wiUi pepper and salt^ beat an egg well on a 
plate, dip them in the egg, and then in iine breiad 
funimbs; fry them ia frem cl^in lard^ d/aia theiaft 
ir^ trom the fat, garnish with crisp paisley ; for^ 
il^ttce, fiaia meltra butter^ with the juii^e 4»f hs0 
alemoB init« 



.< 



Spltckcocked Eels. j(No, 1 66.) 



• This the Freitch cooks call the .EagJifih way iCft 
diassing eeby and tbougk oot of their own tnireiVi- 
tj^Q, ^y fi«quentIy:Mnd ct upid^thetbestitibtesv 
T^ibc^ tw<r8itddliag'siaed iiae' silver '«els^ IditH^ 



t 



h .1. 



fl&ft* 



"wasn ana wme tbem nice^^i ancf inqu .^iq;..in^fji^ 
fn?6 pieces about tliree inches lon^^ wip^.ttew 
qi|ite dry, pdt iw6 ounces of butter iuto 4 stewp^ 

T^ithaliUle mince^ pa^fslejj.tbyn'^* sag^ pepp^ff 
9nd salt)' and a yery littk chopped shaUot ; set th^ 
slewpan oyer the fiife j wheji /he ^>uttey..i3 W^\f^ 
Iftif flie inffredieDts jt^gelj&er, au4 i*'ib^ i' .pff: 4lw 

Sre,.jnix the yQ^ts of (wg e^ iy,itb tlk5flE>>jW4 
ip '41ie eel in, ^ piepp ajl a uro^^ ^pd tfc^ .jojj 
(Ncm ,in bread crumbi^, .i^a^f^M^ as .(UUii^' ?tif^^ (4 
Hiem is you ca,e ; (heu rub a gridi/oi> with a bii,, of 
Stiet^ set it high over a very ctear fire, ^nd btoi| 
your eels of a flue crisp brown : (fish tfeem' with 
erisp parsley, and send up plain buUcr in a'Boa'tj 
*hdandiovy and butter. , { 

bbs.-^ We f ike ^hem better with the sWn off; 
it k very syt ^ #ff(pn4 (ifeJioite «(«teiMbs^ 



>i'.»5 » 



MitdhiP^ Sffiitd. ^!?o. I'fl?) 



... f Ilis 6fih k|»es lAs life Asisow a| it ^91^es'i]ie«i«^' 

%[)i^e|r ifts&» ,aj94 ilia l^i j^w imo^i^mn t^be bet**- 
ti^r, > li^^fifJI^ rfH:id oleM 41H)«i ^ <|l|0DMgW|3i^ ^ 

tlieiixi 4ivtoi)9M ^V9t««c Mtli A Ji^i4M «f 4<il^ ia' 4i4' 
be careful not to let them boil, but only 6ii«teMl^> 
about ten minutes, till they are enough, which yoit 
will disctfi^ f>7/f^<^ b^^i^iifg^to^^Ut til^the tail % 
do not let theih sti^nd in fhe water after they are 
«llie^ iM(^iM!ia^delft)Kito«bBt titfcejieik ^df Aie ivrtter 
lliFijlJbn$t]( ftepi. 'EMfiifisli:inheiy 'i^petis ait»bi» 
ia pQK^bc^Bi^ #Mer 4efnH|ctonrl:i» )MM. toil 
mucb^ or the ibe toaliltTe* The best way ii 1c 

f5 



After boiling them as above direcfed, put into 
the liquor they wjere boiled i\k a few pef^^rcorna, 
some salt, arid ^half a[s mdcli vinegar, boil up 
te^^hflfri ^?4[ mim ifee . i^aclukreil 4^re ^qH ,|»ur 
D^OX^ j^hc^ ,., There inustbe etioMgh of ^liip 
tMfTQtjfyfm cov^^ely. Thpj will be gopdin^v^ 
(^^js^ ai^ keep ^ ^ foctnigbt, Siep4 Ihem to table 

?>tit'.v .iMaohaftel BrbHedr <Na M9.> * P^*'^ 

;> 0(»VDi^;fine Jame mackerel, wipp-tton^^Orti 
^icrt^ 9. ibog ^Utdpwn the b^k;. filLit 

viCi^})^i^% aiijd fenne^i «flwl quanUti^a.of ^a^ 

Sihcfid/fip^, >ea8on it with p^per aqd $f|Itimdib 
[jQj&( %tt^ Q^ jt on both', s^ee, and Jay it ob^ 
^iWS^SfW^ overav^ry clear slow fefj ; y^htm 
^is,apn.p»ei|roneside tiim it, ; jt^ut betoarefiil tlim 
it ^cf^Mot wm$ s/tnd it up ^ifith fei^iel sawe fit a^ 
toaV or plain butter with mu^toom catsup or ^c^ 
iniL 

tA»'¥bi^; jtod dean iOxetii iboWdglily. r^1>^h(^h^o!^^ 



»eiiMaif illfr « Bttle eet^ una d^ put 



4ft k'baMii^nhn^' toy «<^i^tedrbttyteaVt»#on'^W6 

gar. and water, tie them down with strong white 
j^aperd^olaited, l]Mte tkm for tnx l^uflftt a slow 
oven. They will keeo for a fortnight. 

li^i^obttfc thferi^^*g fredh ft^ ^darftifeyspTO tTfetti 
©(Hiti, inl^.oif rheliendsi ftftd trim dfffiH Hlfe'tftiVt 
tM<#t of'ihe MIy, '"piit thera iHW«feR'*rn* watiir *rf 
OM^ibfriH'^ draiti^ and' ^^'fcf^t^.'^i^^ 
Ibem ifcito jars or casfc^V ^ii^ l^e follbwi^'priffifaS^ 
xation. Tatce salt and bay salt, one pound each, 
salfp^tr^ Md-lum|> sugar^ i^dano^ e&lh, white 
pepper, half an ounce, and cardamnm seeds^ one 
4l«l«ii; ^Hfidifiitf p6«frfd H^ flf^fH^ And'^^'^^w^F 
l^fi^ether, put the '-fish into jars dr casfts^ wfifi a 



fWis'it d^i> arid W^cfr'flr ddse.- 'W^Wt'-^nlBnlth^ 
Ike^ ^v«tt«e fliHe.^and fit ibr^i^,- aM'i^ kii^%i^' 
^ ^tt^ i^ jbiiTis^ or fhore, in ptTtii^ KMidnliin; 
dttdlhejiaiiftori^ffl'be^c^jciotts.'^- ' - ^ ^- ^\ '! 



(Broik^^rats, ■, Q^Q..liQ^X 







jrouf gfidiroit over a dear 



FISHi 

quick jBre, (am them in about a couple of minutee ; 
Trliea t|if «oth^ sidi^ is brown^ if^w, o^t ^^ cwirey 
and send up the fish ikIUi molted butter in a cup> 

r.M. ijBfert^ttig^'jBrDi/erf. (No. 171.)* 

Wash them welU ai^fl Ae* dry them vAih « 
cloth, dust them >vi(h flour, and broil tbefn over a 
slow Are till they are well done* Send up good 
melted butter in a boat« 

• « 

MP :/ 'Herriffgi S&med: (Nd.i72.) * 

M jDiit <>ff 0a heads of two d<wn. &ie fr^.lifp^ 
ftiiysy '. *opeii and wash them very deaiv -s^aoifl 
them with salt, allspioe, and black pepper^^pwl 
theo^ into a pot, and cover them with white wme^ 
y'megSLX and.wfU^y ^al purls, of each, tie the 
pot up close^ and set it in a slow oven to bake for 
tm. JUHUR. Tb^ vrill keep a iniodtb of smi ireeks* 
u. . , • • . • . ■ . - • 

' S^ielts FriAl. (No. ITS.) 

-.^i «• • • . . I • . .1 

> QhcmiSmi dry them thoi oiigbly iik a doth., bMt 
i^^jfi? oaa plvte, wd dipibem in ity then in Aae^ 
JbreaoTciumbB tbii iwv^ been rubbfid tbinagfa a 
kiifnre ; &y th«n in clean laid; as so^n as tke.hurd 
boils ai^ is still, pot i* the fishf U will talit^ 
isdi)6iit fiv$ minutes to give them a fine gold coloiur. 
vlkaiB them oa a hair sieve. When quite, dried, 
tfeud thapoi Q.fr on It hrt disfa> wMb ^arkBp^sattcain 
aboat« T.: 



. . - , • I ■ ' 

• "PiekM Shrimps, the American Way. ' 

" ;■ (No. 174.) , ' 



U / • 



\ 



the fineii shrimpi, and pot them ioA^ 
"white wine vinegar with some salt ia it ; put them 
Into vide-mouthed bottles. 

; Petted ShrimpSy or Prawns. (No. 175.) 

When you bftre picked them, powder them 
with a Uttie beateti raace, graced nntin^^, ii^bite 
pepper and salt^ add a little cold butter, ai^ pourii} 
Idl well together in a marMe moftar till it is the 
^eeiisUtence of paste* Put it into pots cohered 
^tth clarified butter, 

'" Lobster. (No. 176.) 

» 

Alway!^ boy them alive, for those who sell tbett 
ItKtfetifQes keep them too long befi>re they boil 
them^ and they then have not t^lf their iafmrr; 
Chooa^ tiiose that are AiU of motiop, which if the 
pHlex of their fceshiiesA. The heariett are ^foue^ 
ipMf tha heet , and those of a mkldle size* Ne^rw 
take Ib^m wJien the shell is eaordstcd, which* u k 
^s%& they are old* The tsale l<^bs(er is ^^efemMi 
to eat, ai^ the female on wseount of her c^^4ix 
imake sauce of. The female lol)ster is distinguished 
by baring >ft teoader tail than the male, and lels 
Gla;w«« Set on a pot of water with a tablespoirinfui o£ 
ttft in it, faarsng tiedtbe tail of the lobrferfitfltD 
ikt body, when the water boibput it in, and, if verjr 
kr^5 keep it boiling biiaidy for half ra .bour;* 
Wif» M ikt dmm Itf it, and set ^it i>y ttl( U im 



jeq14£«6MMibKilHlItI^Hiwi^.kiirttj( KtHedbnttftfeA 

4kQj lti{|(^ not t>9:AtMwrea'ioim&o^,,BMiAfeitdoii» 
iPifSiceikMlfli^vtmsi'JM tftilim>ilnjlbe liiiddle^ aad 

^l^' HKeie Jisit\ome iA about Jpril,' and continue pUnVif^ 
I'l -^ y'^yim'^fteC^terseatanlegins.' "'.^ -^ 

Crfli. (No. 177.) 

f i m' *.'■■' ■ ^ • . V*, * 

The aboVi^ bbsefvattens apj3Ty (o'crabS, "whicH 
phpnld -^reUhei; be .<oo si^all nor too l^rge.^ !She 
pe^t j8i«Q AJre' (losH. wt^iqYi cqeiasiire from eiglit ixf 
|gnj|iip|jqy^r9si the shoulders, • ^ .. -, 

\ Mm^fimofi jM8i£r.s, The , Cromer Crab$ are iiio^t€$i€eme4* 

^^i8i^l«et)itiie<beff fobsleiid wfai^hfirH of^pftwn, ho9 
ifaiM 4A9r«pcigUy')J |>idk «be d» thb aitdUe pdrt^,^ 
arid ffDttlld Ufaetti in a' hidrWr, adding to ttiem b]r 

and a little clarified butter* When the wholdk 
irell mixed, and beat, to the consistence of paste, 
press it down^fii in «C flresefSring'^potj'pour clari* 
* fled butter over ity and keep it elose coveredi 



.•^'*i -i 



i i^r^: h x^oyfer Caftel : mo. 173.) v ■ ' 

Pick the meat oat of a couple of lobstersy let 

apMTS) miftceMd^ponad il in« moriari' wittr#rfvf< 
booed, vasbedi beA»ide«^'«Mi MaM^lniiboi^^ 



/r . • '. 



^< &I baboiiy.'pQt «i tUe wtxtiir^^ tov^f|t>|rftt 

reDoatn till cold. When yoa nrfsib 4of^^^ti4iimilfi, 
^ntihe rnoi^ld in "warip^water a fi?iv mjoitjtev^. oiid 
it -will Gome oujL- T^kQ. awajr, ike. bacon. Send 
up the cake garnished with green parsley^ &C. 

' • . y ' . . 'I 

Lobstejc Pudding, ,,^ (No. ISfi^ ,„^ ^^ 

^ PickikB the m'edt • birf ' df a i^eh foftsleV;' kH| 
pbiiiid it in a iitbrfar. wMh' a hahdHfl i)f Ibfead 
crumbs, two yolks bf eg4^, atld* twH' biihces' dF 
butter, pepper, «i!f, andnutrtieg, tb^VouVftistei beat 
tli€ ^dte well tt^heV, put it ih alba^ih dr nioild 
to boil an hoar. 

Obs. — The sauce for the aboVe is the spawn of 

%. lob^er jpoHndied ja a-ioapUir)i w4th'ft<Vittl«! b^t- 

i ter ai\d .halt a (able^poi^flii of wat^r* .,MiXi J( m^ 

^ melted butier, apd pour it .oviec.ttip puddings (it. 

I should look qtuite ned<^ w4 ^^W Af| hfiUmMt(i^} 

j % .'. ; ' . ■ ^ ...{,-..- • •^. ••>' iM' n^y^ 

' The common^ Colchester andFeversfaam ojs- 

ter are brought to nuurket on ^ the 5th c^Aunst; 
the Milton, or as they are cpmiubnly called^ the 

- .a - . - • -v »; /--'^'Mf 

'^ 'thoB^ are calM conlnidk bjiiai* wMclr are jiii0lB^d''tip c^d' ' 






inditing.natives ^i do not come lill Ifte feplrfenpff 
of Oqrdl^r, ccWInue m season titf the ISth of Bjiftj^ 
•ml rcrtch (he meridian bf their perfecfion ^bq^ 
CnnstmAs. : \.; 

Some of the amateurs of oysters think. Ih^y are; 
iwW best ivheii (}uite ttedi from the sea; the ffarpnt 
thep^liave is too brackish and harsh, wfciph; »• 
«inucli tmelioraied by giving them a feed,' by 
GovetlngMhtni With clean water, wkh « pint ncft : 
salt to about two gallons ; (nothing else, no oat- 
meal, nof ^ny oth^r tiumper^r;) tys/wifl cleanse, 
them from the innd and sarid, &c. of the bed ; 
^'fter.th^y haye Jain in ^ twelve ho^rs, (phang^it- 
for fircsli spjt and w^t^r, and in tjw^elye l^oi^smf^r^ 
they will Jbe in prime order for the^nvoutti, anif 
remain so two or three dajs : at the iim^ of higli 
wafer, yp^u may see them open* ibeir' shells^ 
in expectation of receiving their usaal fppd- ..TWf 
.process of feeding oyjsters, is only employed 
•#Hcfi ^ great ma/iy come up together in their dirt,' 
ftiii "f We n^af Colchester, br Pyfleet barr^fl^4- 
oj^irtetife,- tW at^e pacied at the b^ds, ar^ bet- 
ter wfthoirt brtng" put In watetj they are care- 
fiilly andlfghfly |iacfeed, Aiid rtltlst not' be d^ 
t*b6d till wanted for table: these, in moderate 
weather, will keep gopd for a week^ or ten days. '; 

^]t)b$. — Nothing appears to common people,; 
ter^ or tb^e %i^ <^f ^tj^ tbe^ ^£(#r tbj^ V0i 



• Tho^ Oystcw are tlios calkd virhich are bom as well as 
Wed in tbid (sematfjri and fitenoBdy fipit'in the Burnhftra aVicl 
M^r^fiy ci9!f rt^ mid <do «0t 4:on)«< U ithtp Avmtt coiHi^^s ^ 
tney ajTe hear fotir y eac&tfld^ , ' ^ ' * * 



FISH* 



eplii^uteneij eyes or the ej^peri^nicea oyrfej eatiej. ,_ 
"Those who wisli to enjoy this rfeticiou^' restore j 
live iii-^itst upmost perfection | niust.e^t it t|jie 
inonieiit it is opcnea) with iU own gravy ^ il^c 
uiider shell: it oot ealeu while absolutely &Jiv^,i! 
its flavour and spirit is lost. The true lover ofui% 
oystqr will liave more regard fef tlie feelings of ^ia 
little favourite, than to i^indpn it to the mercy pf 
11 bungling operator^ but will always open k h^m''^. 
se!|l and contrive to detach tlie tisb from tbe ishell 
SQ dexterously, that the i^yster is ii|irdly,con§(:ipMf 
be ha^ been ejected from his lodging, till he feel4 
the teeth of the gourmami tickling him to death. .< 



<i 



ScoUopedOystefs. (tJQ.n^.y ' '_ 

' • * '•.*•* 

' (Parboil twenty* four oysters io a^mack^wai^i: as. 
]¥Ui just cover iJ^em, strain the liquor, and (Mid tif ' 
it a^KHlt HA oujicti o^ frc^ bittler, a tablespponfuf- 
of flour, a teaspoonful of salt, and half ^ teaspoon" s 
ful of ground black pepper, a roll of the liiia pfa. 
lemon, and a little grated nuimeg^ ' -^ 

Beard and wash the oysters, and left tbem B^evf. 
ilowt^ for a few minutes in the above liquor, f p^( 
them into scallop shelte, with a Uttle of Ibe Kquot 
iflf et(5h, and ^over Item li^itli ibiltie fine bi'ead 
emmbs^ put Utile bitb otf butter on tHe Xbp, t^nd 
Mke and browki Ihem iii a iDutch oven.' ' ^ ^ ; 

StGvedOtf$ter9. (No. 182*)* 

. ' • • ' ' ■ ' '' 

Xarge oysters will do fiwr st^wtng, ^ud by spnaoe 
are preferred for this purpose ;. but wc rather javg^ 



ttbhcf-pfcri^Mlh^hfeirdWli.liquor. 'I W!j<^n*beif 1St^ 
mnihr^ia H 'mat, ^ke them up^^nHd-^train-^ttrt 
tWo^ iBhiufh a temrtiirsfe?ei« tttid toy tHc*^t^^ 
cflffa itoStviadrf. Pat si bit of bti!ttjr;'ias WJ^«S Jul 
fegj^, iikio^>^ stewpA<f ; Wli«b it l^ melted,^ p^f^fo *ft 
W'^mtofch flauriW'wtll^dry it tip; t*eliq(aordf (l» 

jpiiW 6f mmhit^om or* ^ftlmit cftfsisp^ Afid^oUb 'tif 
l#!lltfe<Wlrte, a Wadc^ of brHise* mac^, a ihtte't*^<» 
^fifeppeyaiia8^!t';'iet''ft'b6il up for sv coir()lA'4f 
unllhu!^,"' then pill ih the- oysk'W, ' a"d letifheitf'glft 
H^l-riV ; ' (they trtiist ' nhihe ' boiled;* or* they ' wJA 
fcfec^mie hnrd^.^ Im^fbe bottom and side^ of ar hafeft 
dis^ *^i(h bti>arf sfppetfiF, and paur 'yoar dy^f6¥]| 
fctid satVce Intb if. * : ^^ . m 

* Fort the fc^owWg: ijfesw^lfontf t^on 'feH, fh^ 
^hii6 are> iiidebted'lo Mr. WtLU \»* TTieitif^ 
FishmoDg^tV €r rati Aiiss<^ Si^tj BU^&mhwy. ' '^ 

« Sir, " Oct. 18,1816.'' 

^* In speaking of the different seasons of fish, I 

do not mean to say that you cannot get good or 

" i4.|j}^pit.,jat i^,iim,^,J ba^v^.^ipentton^d^. a» 

le^ . jfregu^^ ^ill wry ; (m if^^^m^^j, thej-e ^ 

^ft«^A /«94 A» th^fWdst otsvinvn^r*, Of a^i>( 

W^JK ^"^*#*^ ii?of , wh W ^J^^ ate ,gep^ra^Ix.gjif J 

b^iWa^^caKTiag^.froiwaUjjarts^^*^ C(>^ 
^^^nn9t.^e. ^fW:4'^,i^e;con|^ 



#(ii|f /Qr4w^ <ir: p6rb«p% wUL bq* .take tbeifija^b^ 

jf^ iS^i :atb?r CHrderty :bQt oordcr n lurb<^ ni ^SOffi 

|ir.40r.,i, lyh^muft th^ nj^ht l^?« as gop4a di^ji 

^}S|nj.o(her *>rt fqx hal? tbe^ nioQcy<: |ii, i^ 

^(^9 ^tbe . Iraiffsnftan is froqueatly |^pad<?^ii^ p^ 

%^ 'f^fAt%^j9^^i feUo^^ wbcRi; p<}rb^pS| he. gelf 

*lrtW^g ^ f«eUiiig it. J am ilfe^fore^PMujfipqil 

^a^ItU i& pteople'fi oira fault that»<<li£y.t^a^6; <i^ 

^^m)hiaii esiiavagant pi;ii>e j iffpa&^^fs ar oiUir 

thi^sses were . to* go to market thi^mselTep, if Qfh$ 

m>rfc was deat) tbey^GOiild bave aiKjtber ;,f)i:> if ^>«jf 

'^QifEMp.v^i^iit 'ta go tii^mseWes,. -desii^: th^W fisifr 

jDonger to send tbem a bandsome dUt), tbe. ifiq^ 

.ifitsoiiable .and teaseaabie, for bo lu^ny .per- 

,a^j»a; mid if that 'tradesaoan did not use :tbMi 

iireU^ be i$.aol deseni(ing.of (heir cuetoia.''. .,< .' | 



#■ 



j^ 



^* ** Cod geiientHy comes into g&qS' BttHo^^Hk 
lOclober, when, if the weather £i cold, \RdEits a^ 
^ttrte a§ at any time in the yeaf: towards' the Htt^^ 
Urid of J^nttefV, tind February, and pdii of 'M^^HJ 
Ae>*fe mostly p6dr, bnt the ttttif end *f ^Ikfttti 

___, _ ifee^itf arffc ch)d arfe ihe y«t 

cisfeeW^i bs^^flicj'^eiiilhr cut' M Jai'lje^ ft«^ 
ftttes r ih8 bHrtB ^fe^nlfj^^dbd? i\tit^ batt^hfbf aM 
'Orki^ fHe^' aW g<^erd»y vAi^ •WlftSjt'^ **^ 
« commonly called woolley, and sell at a rer 



JOp^f r»ai)l|; i» jjfepaartftWj? 6d«>» and -i^fel^lil 
iUrSd AwVe Ivyo ,qf.\hf^<^ wft^k^.befoije bnauigbl 
,t&,^miirj^t ; tbe iMijtrel Cod Js coflirnQDJ^ QWc^ M: 
tJite copist of Scpllaod. and Yprkphire* Thero is^il^ 

freat deal of kif^fiQX qw^d 64U ^^ bri>ugbi f ^mi 
f«wli;^undland and Jrelwjcl*. , 3Cbe .skiill »oif Ji 
Bp^er jftufik cod is ^ fpLmom di«b faran ^|>J0ii«%i 
it being tbe richest suid rPl^t luscious ..port <Qf tbiii^, 
.fi^hj one of them is Q good disk ilpr tJbr^arfour 
|>(^rs'6hs, and eats yf^U either JbakedartUMiedz'tto: 
tail of a cod sUoi^ld always M.qit i» filkte^jpf; 
^lices^ and friedj, which, rnakc^ ji ^od disby Wfl 
^cherally to^ he t>oug.h.t at 9. vf^ry tef^^mbie mUf^. 
if bciiled,. it is aUvftys ;ipft iuid^tvaferj* , TlmsiiWft 
^f|d tall of a cod makes an.e,xe»Ueat Scotch diik^s 
stewed and serv^, iip Jo^cthef, .Hjitb aniphavj^, or. 
oyster i^auce, with the liquor it is boiled ia, ,111- 
tne turo^n. 

'^*'Zjing 13 brought t» the London market in tb^ 
»ame"manner as cod, but is very inferior to-ite 

^#ttb|?r^fresb or 5a|t» .., ., ..- ^ ». : ,. 

r ** Turhois. Tbe finest (urbotsjthat ^re brQf^gb^fV! 
,me tm^on pia.rte,t, ^re c^ugjtt o^tJie l)mpb^{i#^* 
dt Gerniaii ocoanifai^d ajrp,tbrojj^Ut w,>xcil hgiiij^; 
aliye; ' ^he ^omoif ocememt pf ^^e j^e^o^, m- i(m>^ 
.'roily about Rffarch i^nd 4prii. wd c<>»^in»^fsj4i, 
lii« suromer season. Turbots, J^iC ,/p^^li 'flj^b, 
a^' itibt spawn all a( the saj^(}\tii:npj theri^fj^rjp^^! 
ih^ir^ is.anyaysgpod and bad h^rlv,i\h iij^muf\ 
jrouod. For tYisyear ox t^om^L4mfh^^^^ 
air ihinienje dtiantity bribfugbl V.|^n^j»i j(b 
parts,, add of aft qualities; a great ' many firpm 4 



illfir ^aiBfeit bfr-mrM^pewf- x^fefch* art i'Tf^rf 
itffttUbmi5 166ktng turbot, hni by >no' mi^ans « tqiiol 
ia "fihatnte tdt^ghtoiplhe Dutch codst. "^ greaj^ 
tfAhy ^ifbcHetit torbROts'Bte caught off Opv^r aqi^ 
B^aiti^MettJaiKl'it laij^e' 'quantity through t froiji 
Ski^and, |mck^d' in icfe, which are'of a very 
infeitov qoaitty; rtml are gctierally io be boiigi^' 
fer about tone fourth the, price 6f good ttirbots. . > 
^•'*^ 'jBMMrm^genivAlr caught at the safne'|ilac« 
ififtrrbote^ and'tfre g&tmillyciihe same quality at 
Mie^iMrt^t, fitMi thie difibretit parti. * Some WtHU 
m^ vrrfgood, but not «qaal io turl)Ot« 
*' ^^ Sjatm&n. The eaiiiestthat comestinseaMital 
flf^ London mbrket, fa'brougbt from the Severn^^ 
llNd'1)e^tns*t0 x^tne intb ^aM» ^ beginning dt 
litf^eittbery bni v^ty fdw ^ e«riy, p46rli'oi)« not 
ttttoirb one itfififty,' as'inaby'^lrhJMn iiv m not •sbboiC 
mir i$peWn till Jiannary, or after, and 'tlien ^ont 
tttifi^ iir i9W0tt ttlt^e(dt(lt)0f, vtiien' ihit bei^totq 
ge^-wrfr^^in and fiooi'. the priiicipai supply of*, 
tfakoMi birom diflertfit parts of Sc^iand, paiokal. 
in ice^ and^brouj^ht by water : if dip ve6se)k'I»MFe 
ft'AiicwJiitf^'they will be in 'London in iihfee itayB^;. 
but 'it fr^sqanitly' liappen^ thQr iore at sea pfttbiip 
a fovtiiitfbt, when the greater pait of ibe fitli k 
perished, some toI^«'b& gtod) Md spme of all 
qttalitiiisy and Jias. for )e^ y^ar or two past^^ iS9ld 
ai^iow. as t^ penc^ per pqund^ und up (oras ranej^ 
a#^e|gMeeB pcnw p«r pontid a4; the- sfutno stifioi^ 
^Mogf'to'itftvifibfeatdg^esof^dn^BsV i; 

/'^^.StO^n iSmliSi otShUnon Pee/,srettesmaBC 
fliliriM^Whfch CQine fiota about .5 or B poumb^ 
tibn\tt^ fpoundb) lire very good fi^, t^ f^^ 
IittMiiDm»;ai«be0 ofisb, and uaa^to table cr^e#. 
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miH^^iiaiidiail^iiciiightf m (beiiHivi^ Tweedy ^^ 

^Haw^. iftftdixc^.' iiitoslkefi ali w ^ iiflird ^SmA^ *^ 
^litooBiaici l»auglrtiW«n Oxford to ^LoAd^ all V^ 

ailb»2;imt Uf^ i^eaturaUy teiy f spehsiye. ^' *>» *i 
s P, J/ociibrr^ MhefallyinMiDrlkeir afip^flaMliee^ff 
ifae Laiid^ilSfiS^foiitiUrfac^miiog' of^A^lj'^ 

j»Mit)a t^jctwsi^ aM 4«ottB^^ amvd'Off 8r%fitM 

^Mf bi^^tortbaol^ilMii^ apcrvoiv %h«fifbr ^b6M0 
iw*iMoiatift.iiii^ aveiBwiDg^mlttAbdiilMfcp^ 
miSf svfie9l^8eri4afeir ^17 ftfit«RlaH'nia<dLar^^oF 



iyic^#f^fti l£j> c: -^^ - '-J ,'^1''%'^^' V^-'^'^i'^ 
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eau^bt off the Ou<ch coast, are good fish ettlH^ 
ftm pr/Jbonkdit: ikey:4i«e} freqnefltljr dcN^idemiied 
«t)9?]bad'iAA^ ihecanfie tiieyi^^no</eat so'firni is# 
jMb^ inr'jhril)% irJuoh » not ibeir ntture ; :tifi| 

Aiufill<r; .fbuttiwbat ace jcaugiub dii« om dwn^ ecN<tt 
Hi&^i»9llon9eqaaltatiiftotbeti»J 5 « .; v vr^i 
^' So&ff are a^ fidlii(i|at<aie geaf^tlseifiy to l)e/|jM)^ 
jfimd}.#9Qd;&Qm sofene pari of4he coiifit; a& %daie 
M^ ,g«U9{OuA:ai leasoD) and saMve cdittiii^ tf9^ 

!t# Tif9)lrliipote,:.alia5e^i4hat a«a<^attghi ii^4ldTei 
and Folkstone, and fsome are bcou^i .irgia^^ttfe 
iiiimfijp}mc%l^hgai.^Mm^€.^ The mksimti' tarn 

but exceeding good fish. The finest solea Uuit 
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jg^^t h ^fflf Iih9 /E(Mi$t«M j MQiMi ; .aili itM^t Mrip^ 1 Oft 

W^im4iWtf §«Uaf ^nd amr<»tiRfct^a^0i}irwi«^ 
JfWy^ liWfi> **ffM !0t Icfe IKWirfsiJpe^ pMrJjcitlJ^)! 
I^ii^n^lj! ibr0iightr Iff .water 4d PoryM^itt^ 
and ttience Is^. iaqu) but llus^gfeaiciit 'qdarfiiy 

isjjr;!^!^ jibe ^4' wQodc<«ic» tliirrjIifetiiiJ^^dM^ 




j^v^lb thw entiaib in^ iheBecbeby iro^^gut^i<«If 
# fitripgf /which j^ Ukd nmnbwi ilidf^ <ft<7 
iin^ JTfQ W^ «QKa|tt^ wasiiad ieiQd^\^^ mi1ie*k 

»bSi9^ ttWi^ ?ottmr^,apiic^yiaiif ^iB^ 

Best are caught off Pljmoath, and aU the Mty ^ 

[^.>f^,;&ri|y ^11106^1 vbem in aeacon^aievvdvjr MiH 
ip^ fisbi i>lli nut e^al to tbeo .lied $ Aoto • gtifl^ 
)y Jief^pjutbe: season near tfaiiiifieali ^mittki 

iMb jPOfi^ W W^stioyy orbaldo^Htbeiii, .V«ll"4 
padding in their belTy,jiad}|Mit in #^t|irec«i^^^^ 
nme jgM ils^Ty^ aM Umj? eat rary 4|r»^ ^ 
^yJqJtn^Qfirfj^M^ a Mer^^good fialii^ doliiii^tmry 
l^ite«^na£r«»^.ieq9aLtO'a;,tiiilxii> IHit 

iiur^ 4J^ ^beal; ioobsloc. isrteqoilkv^ fnit 

^U0m»g^rm a.TOy ddi«tefi*^a»diteq«il* 
|gl^e|itei|.f efj( fMi> Ukm cHigbi^Bol^Jf^ 




•nd «#n|efiy fii«l(}^nriag<». • . 

«<^«'8Atr^^isia vatygood fi^h ii^i^rt ill gpor! semftk 
ifOitkf fist 86 \mi tvh^n it is litlllgrwtse : iho»4 pii 
k>iui 'fbut Wat a ftrin mid dry, s&ould btve H 
llfti^ped ^ bytfhos€ thfift like it tender, should hav« 
it plftki, iindl «itt not earUer thaii tlie ^cond dfty, 
Knd if eold ^i^iither^ thme or four days old it is 
better: it dannot be kept toa long, if pttftdif 
imeet. Skale^ if young, ea^s very fine^ citnlpecl 

mA'ttMi ■ ' ji 

« "^ HdiAoch 4ir« it 6rm^ ^ood fidh ; they aredit^ 
tiMl UMitiy dlffi^iml tmys. Xarge baddoeks boiled^ 
Ytid cysler<6afii€e« Harddocks salt^a day 0k i^t^^ 
Und «Atea ^Ult egg saiice^ lire a veiy good drScl^. 
fllid^ks entail fittiits, mA IHed, eat telPf fin^ 
Or^ If #tial^ if^y ^efi broiled, or KHaked -#^ 
%'ptdAii»g ift tboif belly, mdBome good gravy*. 
"i^ *> :^W5lii jStel^g^' i# esteemed a good AA 4^ 
many; but, I believe, only because^ it does nm 
4Mtle*^k%tlfel^BOUg4i^^ be common ; and to the 
iiMl«tt 1^ fi^ it fiAkes a*"^toi^ ; as m«iiy gen^ 
di^ii ^aaiiol diiii« \^iril(lut»^b, i^ ntakesj^ ip^ri^ 
«rr4>eeoiii(ro tlt^t, iirlier&tf^ple ivaat to gi^ % 
course of fiisAi Ottf irdy : -a pteceiSte^^Nl irtlfr ^^hqrNI 
j^ood gravy i«i the^b^stn*^ ofdr&sMng*; (k edt vk 
Mi^es, and M^^ a^^ydtt 'm^ytd a'Vesft cflH^ tsM 
t^ "mH^ 4Stur^«0n pfekledv^imke»'#4^ 
|l4tfi(oriIifilti^^tiK(ieeOfttt^^dtt^e; ' ^ ^^?^ 

Ji'^ S^^^ 6Sre^ iillo¥f<ed' 4o %e'0«(tl^tr>^jir iftl^ 

tin^e till Uny^ The Tfafltnes ^in^tl^va^^'fM 
hest and sweetest, fery^rditseyi t^fHfit it^fkAh 
•ly iRfiCt 4ri^hor^ ^MNm ^ilto/^'^fiier ydtt ^fi g^ t 
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in Lancashire. and Norfolk^ but oat S0 goopi % 
Wt teieljT qomp^Mpd,, afi ihev ar« a ^ 9bpiiU 

be eaien fredi, except saloion, Ttbic^w iiidesf 
]£rjuQapt,;i;at» bi^ttei:,lbe je<^cin44»ttbiir449jr; bat 
^IV Xhaoi^ Mh paitici^Tlj: ^nt^-l^ l^^t^il 
ji^ryfyi^h^ ^Oi fisli4ata'90;b«4 l^t» <' 

^ ^ ^f X^^f^pfare^ in ^qr^Lio befapO0m:ediit^i 
times; but the best time is from ^pril ta Avtg^$U 
After that time they begin to 9]iawn> and seldom 
Ii9pen s(did. Crabs nearly the same. Prawm ar^ 
b6$t from March to August. Gray&h are gene- 
rally to be procured good at all times ; the m^ 
amyfi«h are very indifferent fish, and of bad di- 
gestioti; ttie only thing they are good ifor, isi to 
loidse €»rrie. Lobstera are dressed in many ivayn 
Ibrdisl^es; as lobater «fiU'<d^ or Italian saU'd, oif 
jdaiay or currie. 

^^ CriA picked out of the shell, and dirided in 
fi»pee parts, and decorated with a little lobster 
j$|»ftiii|^ makes a very handsome disk fef tiie «e« 
ami ewrsidy or a snpper. dUi : some cooks and 
nsWoiigeii^djress them very handsome* 

<( Pipers are a very good fish ; the best thi^ are 
4»^iight are in the mid channel^ from oflTTorbay 
ta Elymoiitli; tbey are a yrefY handsome &»k 
tf hen first caught, having many beaaliful colours^ 
tint soon fiide^ they eat a great detd like a firm, 
Saa/6 cod i ert good with a;pudding in their bellies 
Ipked or roasted, and some Mod gmvy; orplumi 
boikd aa-yott would a< had&c^. 
. ^^ Gjurn^ts. Tfai»e are many differenl mH$ 
of this fish ; the red gurnett is a good deal like 



FISH* 

a piper ; H is dressed (be same as a piper or had- 
dock. 

** Eels are a good^ and frequentlv very useful 
fij^^asyM ciui generally get them WUeai >du &n- 
not get other fish, and make a good dish, either 
stewed or spitchcocked. 

^^ Brawn is sold by fishmongers, and is a good 
thing for side dishes, or the second course : the 
brawn makers generally commence making in No* 
y ember, and will contiuue iii season till March.'* 
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i BROTHS, GRAVIES, AND SOUPS. 

' GENERAL OBSERVATKWS. 
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iTiislutrclIjiiecefifliary to giv^ anj.more cautions 
to. the cook to ppy continual atteation to the coup 
;4ition of hei storpans, ^hich should be eicamin* 
ed. every time they are used ; so many mischieft 
:iirise from their getting, out of repair ; if they are 
not kept iiicely tinned, all your good work iyiU he 
10 vain ; the broths Jind spupswill Ipok green and 
/dirty, and taste bUter and ppiBonousy and uriil be 
spoiled both for the eye and palate, and your 
credit M^ill be lost ; and as the health, and even 
Jife of the family depends upon this, the cook may 
be sure her employers had rather pay the tin* 
man's bill than the doctor's ; therefore, attention 
to this cannot fail to engage the regard of the mis^ 
tress, between whom and the cook, it will be my 
utmost endeavour throughoqt this book to pro* 
mote perfect hs^rmony, 

J If the servant has the misfortune to scorch or 
blister the tinning of her saucepaoi wbioh will 
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BTtOTHS, GRAVIES, AND SOlJPS. 

happen sometimes to the most careful cook^^^r aa- 
visc her, bjr all means, immediately to acquaint 
her employers, ivho vill thank her for so canoidlj^ 
tiientioning t^e accident ; and only censure lief }£ 
she conceals it. Make it a rule without an excep- 
tion, never to use any sieves or tammy cloths; 
spoons or ladles, till- they are well cleaned, and 
thoroughly dried, nor any stewpans &c., without 
first Washing thi^M out With boilii^ water, aWd 
ftil^f^ th^ well' ^iih a dry ^dSk iaid: a littfe 
braoi to dean them firom evety kihd df^kse and 
ftkiid, &d. tUM may liave be^ri left in them, 6r an> 
bad siiieli fhfey may have got since they^Werd last 
Used: never hegtect.Afs* Though we fle? nOt 
sli|>ik>se oiir dobk i^uch a naughty slut/ as tothihk 

of puffing liy 'b^i^ ^^^ pots, &c., tfll she has 
thoroughly 'ctekhe<f * them ; ' wasli them' i^inedi- 

.* Stewpans and soup-pots withroonti bottoms,' sacn^ 
saucepans are makle with, vtWX vvear twlde'WIdng^ lihd iftire 
cleaned \vitb half the 'tironble/ as Aiose Whose' isicles' are soV- 
.dered to the bottom; fo^tbe sand and • gi^ease^ &c. wiM jget 
into the joined part, and it is a difficulty, ahnost amounting 
to an impossibility^ to dislodge the dirt completely. Take 
care also, that the lids fit as close as possible, that'tm 
broth, soup, &c., that you are ihaking,' may not waste *Sy 
«Vapoialk»n. '- Thaf vire gbod'*for i^bthing,*VhteSs they fit 
i^bi efK>iigh to kety the steam in,''aiid the" ntioke dot. . 
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^lelf , iiiid be 3tire they are quite drjr before they 
afe pftlby; aud keep them in a dry plac,Q,. for 
d^niip will rust and destroy them very, i^a : a^ 
tend to this the first momeut you can spare aftef 
fhe 'dinner is sent up 5 and never put by any soup^ 
^tavy, &c.,.in a. metal utensil; stone or earthen 
^esse^ should be used for this purppse. . CuUiv^ai|^ 
jeg^ular habits of cleanliness, &c.^ in all your bus^- 
p^esSjVhich you will ihen get through easily ^pd 
jppjQifoftably^ I do not n^ean tl^at restless spirit of 
." the tidy one,'* who is always frisking about in a 
whirlpool of bus:tle and confusion ( and is always 
^dirty, under pretence of being always cleaning. , 

Broths differ from soups^ as they are inferior in 
^ire^gth, and composed with fewer ingredient? ; 
ibi^y are. more easy to make, and lead to the arl.of 
making gra Ties, soups, and sauces. 

Lean, juicy beef, mutton, or veal, form the basis 

of these : you- must procure those pieces which 

adord the most and richest succulence, and as 

fresh killed as possible*. Stale meat will make 

^^our. broth thick and bad tasted, and fat meat is 



•J*. 









Injg^ut^rftly it l^as been considered the best ^conooiy to 

Jij^e th|^ cheapest and most inferior ineata for soup, £^c.,.,and 

,tp1^p;l'tt down to* rags* I think this a false frugality; ajfd 

^ tid vise you to buy good pjeces of meat, and only stew them 

tiU' they are done enough, to eat. , , , .r.-, 
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BROTHS, GEAVIES, AlfD SOUPS/ 

not only wasted, but occasions the broth verj nbdiH 
to turn sour: this only applies to those broths 
-which are required to be perfectly clean : we shall 
show hereafter, that fat and drippings may be sd 
combined with vegetable mucilage, as to afford, 
at the small cost of lOd. per gallon, a very nourish* 
ing, palatable, and balsamic soup. 

The following broth herbs, soup roots^ and sea« 
sonings, Scotch barley, pearl barley, flotir, bread 
raspings, oatmeal, 'peas, beans, rice, vermicellt, 
maccaroni, potatoe mucilage, mushrooms, cham- 
pignons, parsnips, carrots, beet roots, turnips, gat'* 
lick, shallots, onions *, cucumber, celery, celery 
seed+, parsley, leeks, common thyme, lemon- 
thyme, orange-thyme, knotted marjoram, sage, 
mint, winter savoury, sweet basil bay leaves, tar- 
ragon, chervit, burnet, allspice, cinnamon, ginger, 

* All cooks agree in tliis opinion, 
No savoury dish without an onion. 

Sliced onions fried quite brown, with some butter and fIou^f 
are excellent to heighten the colour and flavour of brown 
sauces and soups. 

f The concentration of flavour in celery seed is such, that 
half a drachm of it will impregnate a gallon of soup with more 
relish than two or three heads of the fresh vegetable. This 
valuable acquisition to the soup-pot deserves to be more uni* 
versally known. 



9i9JU)o^gi €love> iQace^ blgck pepper, Tirhite pepper^ 
l^lAQH-p^li le^mojo-juice *, Seville orange jaice+, 
^n{l s^jk, used separateljy or combioed ia fifty 
^ifij^eat prpportipD^^ /will make an endless va* 
nhkf t ^f .excellent broths and soups» quite as 
^reeable to the appetite^ and incalculably ipore 
advantageous; to the stoqiacb, than consuming 
fjbeasaots and partridges, and the long list of 
^giqpante^ inflammatory, rare and costly articlesp 
i^poipmended in som^e former books on this 
i^bject, whose elaborately, compounded soups are 
I^ke their made dishes ^ in which, though variety 
is aimed at^ every thing has the same tast^, and 
jopthing its own. The great fault of our English 
sp^ps, seems to be the employment of an excess of 
sijpices^ and too small a proportion of roots and 
berbs. 
To the ingredients I have enumerated, many 

* If you have not orange or lemon juice^ a little French 
wine vinegar is the hest sul^stitute for it. 

,t The Juic^ of the Seville orange is to be preferred to lempn* 
juice, the flavour is finer, and the acid milder. 
. I Til's erudite editor of the '^ Almanack des Gourmands^* 
, yoU M« p. 30^ telU us, that ten folio volumes would not 
<^tain the receipts of all the soups that have been invented 
in that ^and school of good eating, the Parisian kitchep« ^ 
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oBllMtisr ^flbetf MfatrdiiiBtileljr emmiilloMilfaMiBl 
jtrtxj (Uabv iinidiovles ^, garlldkf/ bay leikiK(% 
.mid' thut fa«V ie^ spieej Ga^emle pqtpct. W« 
Jf^^velhose ^ho love these tiifatge^ toiUM them' i$ 
Ifaey like ; ih^it davomf can^ be veiy extempom' 
neanAy produeed by spiril of .Cayemie^ garikk 

Tioegar) and essenee of ilnchovy J. We agak^ 

» • • • 

caution the cook' alwiQrs to. afoid' these pnedomM 
AaAt flavours, which, however agreeable they majt 
tie to some, are^extreiBdy disagreeable to olhers;. 
' Tribes and morels di^ also set Qotrn as a part 
of most receipts. These hare a very rich, high 
flavour, aad are delicious addftioos to some dfehesi 
flir^eiit np atf a stew by theftiselves/ when thi^ykre 

£ * ^^p cavicoicoratcliy anchpTies^ curry powder, browning 
catsup, pickle liquor, beer, and wine, are occasionally very 
^convenient auxiliaries to soups, &c : thtt proportion of wine 
iffouhf not exceed a large wineglassful to a quart of soup, 
thUli^h niuoli larger quantities are ordered in many books : 
fip^ia aioatfcbas can be admitted, without the vifious flavour 
becoming remarkably predbminaut. 

' . t Many a good dish is spoiled, by the cook not knbwing 
4:he proper use of this, which is to give a flavour, atid not to 
W p/t-edbSttirtant to the otlier ingredidftts: a morsel mashed 
liHb tt^^' point of a kuifb, and stired in, is enough. 
' t For preparing these, ydu Will find the best tetei^ts in tht 
chapter «f sauces^ &c. 



&BUIimiA&M^ b^t in ibis-ftM^ A&f hYtnti setired 
,iip,hdfado9|eniitne8 in a year 4i(> the' ft^: adt>Ie* 
sdan's laUe in tbakkgdOQl^t ^^tn ttey fUre tii^, 
they generally loM 4heirfltf your, and ^V^'ohly 
to soak up good gra^y, fK#m wbioli tbey ta&6 
more taste than they give. The grdftl mA ti)f cb8i^ 
poaing a rich ^oup is> so to proportion the' several 
ingredients caie to another, tbat'h0'pftrt!daUt fiiffE^ 
be stionger than the rest ; •but' to produce stidtf^% 
fine^ Mrinonious, and delicious reKsfa, that <he 
tf iiole is delightful t this requires a very judi- 
cious combination of the materiak, and constitu^^ 
the ** chef-d'oeuvre^* of culinary^ science. 

In the fivst place, take care tbirt ifae rooits and 
herbs be perfectly ivell cleaned, and proportion 
the water, not only to the quantity of meat *, and 
other ingredients, but to the sort of fire you intend 
to use. If you have a brisk fire, a great deal more 
water mu^t be put in than you intend to have 
broth ; but if it be to stew gently, then little mom 
water need be put in at fiint than is expected Ht 
the end i for when the saucepan is covered closer 
and (he fire gentle, very little is wasted, th most 
eases, this gentle way of stewing is incomparably 

• I 

* Generally a poand of meat to a quart of wattf, fyt 
90up8; ftod donUie that quantity for gravies. 

g5 



ilic b^ ^f), t^th 41)6 meat simI .th& M>up. «ftt 4Jb^ 
bf^i^r for i(. j,,,,f, 

Always disfa ^pyo^r soups the last ihing..-,M 
\t b(5 gravjT soup, it wiU skin over if jo]Di,:4Qt,ti| 
jstand ; if it be peas-soup, it ofteil settleSf and (b^ 
top looks tiiio. .^i 

By quick and stroDg boiliog^ not Only all ik^, 
.Yplatile and. finest parts of the ingredients ai^p^ 
^apprated, and fiy off ivith the steam, but^li^ 
cofbrser parts are rendered soluble; so you lose, 
^ good, and get the bad. The slower they bpi^ 
the better. Soups will generally take from thr€^ 
to six hours. ; 

If possible, always prepare your broths and 
soups the evening before you want them* This will 
give you more time to attend to the rest of your dia* 
her next day ; and when the soup is cold, fat may 
I^c much more easily and Completely removed from 
the surface of it : when you decant it, take care 
not to disturb the settlings at the bottom of the ves'' 
fel, which are so fine, they will escape through yoiu: 
tammis, or sieve,' and are only to be got rid. of in 
this manner. The full flavour of the ingredients 
can only be extracted by very long and slow, sim- 
mering; during which, take care to prevent the 
^appration of the steam, by coveriog your, pot 
closely; perhaps the best stew pots are the. cast 



iitm cl%d$t^r% * ftiad^ by JdLtkMh and MWsar, id 

Greek Street, Soho : in these, all the nutritive qnA^ 

IKiesr tf tlie meat are pre^eti^ed,* thd steam be^ng 

]preveii^ escaping by the lidir^ iKtinfe: Exactly 

&to'tt screw gmre. ..,.,:- 

Bread raspings, bread crumbs +, bisctiii poniri 

flcfr, isinglass, potatoe ihucila^, fat sklmmhigs 

flitefl flonr, or flour and butter, or Hour and'trfettdf 

rtibbed well together, are the materials commMiy 

ii^M ): td thicken §, and give a body to oilr scn^» 

To their very rich gfayies, &c., the French add 

the breasts of partridges and fowls, beaten to a pul{> 

in a marble mortar, a piece of the beef you have 

' ^ *nie water in the digester is never made t<y boil, bo l^cct 
is, no* exhalation of volatile parts ; and althoogh the splutioa 
if made with great success^ and may be to any degree r^quif'- 
ed^ yet if that is not carried very far, the meat may be ren** 
dered very tender,, while it retains its most sapid parts^ and 
s^ill remain eatable^ and useful m the family. .'-? 

" f 'To thicken with bread: take the crumb of a Freiltili 
toll, boil it -in a little of the soap, beat it in a mortar^ and rttb 
4t.thiV)«gb a sieve^ or coarse oloth^ poor this iuto,.yoHr»0onji^ 
and gjf e it a boil up afterwards* 

X In the proportion of a teacupful to a quart Of soup. 

§ Whatever materials are used for this purpose, must be 
gradually mixed with the soup, till they are thoroughly incor* 
pbratedMthic; if it is at all Inmpy^ pass it through a- Ane 
hahr siere# ... :♦ 



b6ilecl to mtk^jHHif Mib :oc g)»iy, pc^^iJn 
the like miiRnet, :mih a feH 9( l^leR^,ftlfll, 
and gracltti^Uy veil iacpi|K)ra|^4.^Jitli.th^gi^iy^g( 
•oQ^j^ i¥iU be Umnd «^ »cel^I|i sjujistil^ 
these more expen&iv;e a|ticles. .M^ fiw«9 ifj^k^x 
broik bas beenaniadi^yfiin^ all thajfuQ^. b|UHl^'^ 
exti^aeted, i» then exc^Uantljr well pi«tpai^^ 
frothin^^ and ftoite fid ijocmJ a^. ttffitvfs^MS^ ^ 
been bak^d till it is dfy *, amd.pamd^^ jS?93«f 
seasoned ia the }m%\ mmp^p wjUU be w .eleipHEit 
Iwid my^Tj luncheon o^. Wjpperdfcb^ apili f^* 
ti^mdy yse&l^.as wekj^ye bofqir«i Qbsecw/^,.;!^ 

thkkeas(piipa^;sawfiP>*5^^ra»d4H¥i u^iigiHrt 
the trouble pC jwpepariqg it, mrhich is very tittle, 
tuid jou get a'delicimstdiidi for sandwiehesy^.) 
bf what heiretofbire 'hvts beeii bjr the poofe^ houae* 
ikeeper pQD9idered the perquisite of the cat. 
^ It is a ^ood plan always to keep some sf^e 
brotlb, lest your soup li()uor waste in boiling afd 
get too thick. If i|; is too thin, or top we^ik? tiike 
off the ooirer of your soup«tpot, and let it boil till 
^meef the watery part of it has evuporat6d> or 
add some of the thickening materials we bat«r be- 
';fi«e mentioned; and always have at hand lome 



•- >. X£ the. gravy is aoc coinpletel|r draiaf^d from it, the «ftielt 
fotted wilt turn sour in a couple of days. 



% iA»Bi n g : Tfili simpi« preparatkm i^ tiiuch 

MHte^^tlMiii aJijr of the comyoutid^ beaf-fng tbaf 

4a»tt^/;»8' it merely coioars your dauce or fioup^ 

'^lfiUnlik''1fitei<eriDg -^^^^ its flavour. l^Tien 

IStkifk 'tM gmyfw are kep^t from Sfty to day, 

"te Uot i^GsUher, they stould be Mrarmed up 

M^ 4fly^ and put mto fresh scalded tureens, 

•'•W p^itft; ia temperate weather, eveff otW 

•3tiy may be enough. We hope enough has now 

boto said, to pat the oonomon cook into possession 

t^'the whole arcana of soupmaking, without mucli 

' trouble to herself, or expense to her employers ; 

'and that it will not be said, in future, that an £n- 

r glishmaii only knows how to make soup in his sto« 

i mach^ by swilling down a large quantity of ale, 

^' or porter, to quench the thirst occasioned by the 

meat he eats: like the ingenious foreigners lie 

Mmay now make his soup in a pot, tmd thus save 

' his principal viscera a great deal of trouble. ' ' 

*J^ In the following Receipts we have directed the tpices dhd 
jttnouring to he added. at the usual time; but it would 

' greatly iinprove the soups, if the spices, J^c, as well ai w^, 
whick is used to finish them, were not put in nhoftt tiisor 
fifteen minutes before they are done, especially if the j^hes 
are pounded; whole spice may have twenty or thirty minutes, 
A continued heat soon dissipates the spirit qfwine^ and eva- 
porates the aroma andjlavour of the spicH andherbi' 
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BROTHS, GRAVIES, AND SOUtS. 

. Since writing the aboye, the following cdmdbo* 
ration of my opinion was given me by tkit scien'^ 
tifiq (?^^rulry amateur, Apidus Ccclius,ju»r^ >,. : 
^* The great fault of ancient and of modem cook-* 
ery has consisted in the employment of the vari- 
ous articles of seasoning or condiment, which, on 
the application of boat, have been eyaporaled, 
and, from the volatization of their more subtle 
parts, the true flavour of these substances haye, 
been destroyed. Wine^ spices, anchovy, aad 
many uigredieiris, when ^wed for a cM^nsideraMe 
time^ lose the best part of their flavour;*' 

"A.ajunr-'^ 
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Beef Broth . (No. 185.)*' ; 

Wash a shin of beef very clean, crack the bone 
in two or three places, add thereto any trimmings 
yoQ have of meat, game, or poultry, and put 
them into two gallons of cold water, in an open 

Sot, on a quick fire ; watch it, and the moment it 
egins to simmer, skim it carefully, or you will 
lose the beauty of your broth, which must be 
perfectly clear and limpid; on thb depends 
the goodness of the soups, sauces, and gravies, of 
which it is the basis : then add a quart of cold 
water, to make more scum rise^ and skim it again , 
and when the scum has quite done rising, put in one 
moderate-sized carrot, a head of celery, two turnips, 
two onions, in one of which stick three cloves, and 
a teaspoonful of salt : cover it close, and set it by 
the side of the fire, and let it boil very gently for 
four or five hours, according to the weight of 
your meat : when it is reduced to about six 
quarts, strain it. through a silk or tammis sieve : 
dcim t it carefully, and set it in the coldest place 
you have. The quicker it cools the better. 

* In culinary technicals^ is first stock. 
f If the grease is left on the top, it keeps the broth from 
cooling, and it often turns sour. 



&BOTHS, GBAVIilS, ANP SaU?5» 

Obs. — This is (he universal foundmlion for^U 

sorts o i soups and sauces, brown or white. -I 

have ordered it to stew no longer than the meat h^ 

thprougblv doneio eat, and you x>btain-«X€eIkiiC; 

broth, without depriving the -me;Eit of its nutrftioM 

succulence : to boil it to rags, as is the common * 

practice, will not enrioh your broths, but only 

make tbem thick and grouty, and destroy the 

meat, whjch wheu thus gently stewed for only 

four or five hours, will afford a relishing and 

T¥holesome meal for b^lf £( 4ozeti people, if it is 

not to be eaten till cgld, cut tbq ipeat firom the 

belies, and put it ioto a mould, and as it grov9 

cold it lyiil tajie a sh^pe, AAd will make a very 

qice dish for li^ncheoii or supper* 

Beef Gravy. (No. 186.) 

Cover tl^e bottom of a stewpim, that is well 
tinned and quite clean, with half a pound of ham or 
lean bacon cut into slices, a shin of bec^, or six 
pounds of the ^ticking-piece qut into half potmd 
pieces^ with a cprrot, an onion with two clpve9 
stuck in it ^ and a hea4 ofqelery; put ft pint of 
broth or water to it, cover it clg#9y and set it 
over a moderate fire till the water i$ Yoduced to 
as little as will just save the ingredients frombmm* 
ing ; then put in four quarts of boiUog wat^ir t ; 
>vp^n it boils up« skim it carefully, and wipe off 
:irlth a clean cloth what sticks round ibe' edg« 

' 4 

* 

> r 

* A great deal of care is to be taken to watch the time of 
potting in the water, for if it is poured in topi^ooa^ thfig^yj 
wiU not b{|ve its true flavour and colour, .^od if let alone .tiU 
tiie meat sticks too much to the pan, it willfet a bttrot taslcw 



and iii8id^k)f'th^st<^wpd:n, that ymif gravy may. 
be dAibdMytietn and clearr* Set it ^by the' sicle^/ 
of a fire' Ivherc itS will steW Veiy geiitty fdi. 
fi^ur houfs; if it has not boiled too fast, ttiere 
sh#Hlc| be aboat three quarts .of grivy ; strain^ 
tkfough a silk ortammis sieve; fake very partica-* 
lar *€&ce to skim it well^ and set it la a cold placa'**.' 

/ ■ 

. Beef Broth, for Glaze. (No, 187.). 

- 5 - f • t • • 

Put a large quantity of beef trimmings, or IcArt 
bQcf;,/intQ^ brbthJnfcttk' ; eover them^wtli cotd 
WB^f and s€t it over a quiefc fire, till it boft^ f 
skim it ^eU, and add a qtiart of "oeld/watdi^, tO' 
tiixow up the scum ; skim it again, and set it to^ 
simmer geotlyJbur or five hours, tbeh strain it 
through a napkin that has been ivetted and wnihg, 
OK thrvogHa silk siere^ or tarn mis, into a cle^ii' 
stone or^chiflia/(p«tt^ and let it remain till ne^cMy;^ 
tidBTpfi'the fat, aiid pour the broth genlty <so as*. 
to kave tlie settling at the bottom of the mr\y 
iaioa.clean stewpah, set it overa ireryelekr/bbt 
stove, and let it boil ^'wayas qaidk' as-p^stb1V^^' 
tin it is reduced to a strong gluet : ' yoii ni^t tal^e 

' * Called in some cookery books, secon^ stQqIf, 
« f The French use three diSerent names to sigbify rQadi thq^ 
softitf tlHfig;-via« consfmrne, cduliSj etttd'f'estahrant. The 
fm% n the weakeee anit^ciArest/ afid'H often' marie with »' 
little flour, buttctTf aud broth, and used to g|ive thickness to* 
saaces Tind soups : the second is stron^er^ . of pe^a^t, ^^d is ibr^ 
Che purpose oi adding goodness and strength to whatever it 
iismw-edWith; the last is for the same purposp, and in^dea^ 
iteb-ifi'- tsaste and^BkTOur^' ^i meat^ g^ine; poultry, arid proper 
sensonmgennmakeit* '' " 



great care it does not burn. It should be of a fine 
^etiow c<4our, and transparent : pour it into little 
jarS| and keep it in a cool; but dry place. 

Obs. — This is an indispensable preparation, 
giving a body to yoar soups, sauces, and ragonts, 
or to glaze your meat 'with. When reduced to 
this state, it ivill keep for several months. If it is 
for present use, it need not be boiled away so niuch> 

and is then called consomme j or essence of meat. 

• • . . - • 

Strong Savoury BeefGrctcy. (No. 188.) ' 

Take a 6tewpan that \¥iU hold four quarts, Iwf 
a slice or two of bacon (about a quarter of an inch 
tibick) at the bottom, a couple of ounces of hamy 
(undressed if .you have it,) and two pounds^ 
beef, a carrot, a large oniony with four dovea 
stack in it^ (that the eml of the cloves may not tear 
the tammis "when the sauce is strained,) one head 
of celery, a bundle of parsley, lemon4hyme) mar^. 
joram, and savoury, about as big round as your 
little finger when tied close, a few leaves of sweet 
basil, (one bay leaf if you like it,) a piece of lemon* 
peely and a dozen corns ci allspice : pour on this 
half a pint of water, cover it close, and let it aim^ 
raer gently on a slow fire for half an hour, in which 
time it will be almost dry ; watch it very carefully, 
and let it catch a nice brown colour, turn your meat, 
let it brown on the other side, then add two 
quarts of boiling water*, and boil very gently for 
an hour and a half. Jt is now rich graoy : to 
convert it into 

• i I » , 

* The general rule is to put in as many quarts of wat«r Q* 
there are pounds of meat. 



Beef Cullisy or rich and thickened Gravi/j 

; (No. 189.) 

f al^e a tablespoonful of the thickening, No. 
S579 of sauces, end put it into a basin, ^ith a 
HdlefttI of the gravy; stir it quick ; then add the 
rest by degrees, till it is all well mixed, then pout 
k back into the stewpan^ where the meat, &c. is;' 
see the sauce is of a proper thickness, and leave 
it^'bgr/^ke side of the fire to simmer for half an 
bour, that the thickening may thoroughly incor- 

Krate with the gravy, the stewpan being only 
If eotered, stirring it every now and then ;. 
% sort of scum will gather on the top, i^hich it tst 
hesi not to take off till you are ready to -strain it 
Ihrough a tammis *. Take care it is neither too. 
pale nor too dark a colour ; if it is not thick 
mottgb, put it into a clean stewpan; andifyou: 
trish it stronger, let it stew longer> till it is r&*. 
dticed to the desired thickness : if it is too thicki 
you can easily thin it with a spoonful or two of 
warm broth, or water. When your sauce U done, 
itir it in the basin you put it into once or twice^ 
while it is cooling* 

Family Soup. (No. I90.) 

r"- 

Put on eight or ten pounds of brisket of beef in a 



* A -tammis is a worsted clotb, sold at the oil shops, m^de 
on purpose for straining sauces ; the best vimlj of using it is 
for two people to twist it contrary wajs : this is a much bet- 
ter way of straining sauce than tlirough a steYe^ aod refines it 
much more completely. 



BROTHS. ORAVI£S. AND SOUPS* 

gallon of water ; let this come very gently ^^ ^ 
sinuher^ Iwsderitig'oii boiiihg ; skim itcareralPy^t 
"irhea it has simmered in the gienile^'niannetfT<$r 
four or five 1iout», acc<Mrding' to fhe^^size^ oF^ttH 
meat, put il> som^ carrots and turnips cut into 
small shapes, and t^o he^ pf celc^ry cut small ; 
stew about an hour and a half longer, and the soup 
is rea^v tp,be served upk. , , . : ,v 

. .meg^i .i^nt y^ in,ihe tureen wUli'th^ Si^p^ ■ ,. , r, r 

,. Ob$.-r*'%k}^^^}^^^f<^^ a most excellent &iliS^ 
soup^. noaK^bing/ and delioious to snosTt {latateB^' 
Xf the -meat be. simmered foe three hours the even^ 
ing before the soup is wanted^ and suffered' td 
s^d till it is cold, much^ fai ^ may be removed 
from the surface of the soup, fs extremely deliciitBi 
and far superior for aH the purposes that drippings 
are applied to. The beef will be a most excellent 
and tender botiilli ; ahd if some of the gravy be 
tbickened^ see Receipt No. 257^ and sonoe minced 
j^trkins, and cKpers, added to it, ^and poiired 
H«ta the dish, and over the meat, it Tirill make 
it sUU more relishing ; carrots and turnips cut^ as 
fcr-harricot-mutton, may be added. - / : .. > 

Veal Broth. (No. 191.) 

A knuckle of vcaljs best^ and a qjUiaFtef.l^fia 
pound of undressed ham ; manage theiS^a^dirMjii 
ed. in the receipt for beef broth, only ♦aK^'^jcatti 

\. ' *' • V ■' , •^ - O 

n ^ Sa« ff , UAH 4$ dtmmeri'fSLX A .Bbafivitief', FM«s^)tai^ 
jMigj^i^ ¥.I.haveiMrbed>]f evpeneQee> ihaft of id) t|^l^#«t 
that are used fop fryiag, .th^,whi(pJi is ukea froci^ the,j|m^ft 
Vc Hie broth and stocjc-pot is by fer the'Best* . \ >"" •.,,;• 



BROTH Sy GRAVIES, AN Q SOUPS* 

I r 
» , • " ' 

^ t<^M it c^tcli aQj colMr, a« thbr and tfasi'fbt* 
%|iri^ and rteher prepai^cm ^ vmI^ are cImAjt 

;' ' Fear/ (?rary.(NoJ 192.).. 

/ About four pouhds of the nut of the leg of veaff 
tiut into half pound slices, '^ilK a qaatter'bf a 
pound of ham in sihall dke, prepared like th$ 
Deef grayy, but a ^eat deal of care must be takea 
U> watch*the time of putting !i^ the water ; if it is 
poui^ in too soon, the gravy will not have its true 
flavour, and if it be let alohe'till the meat sticki 
iQf6 itiijcli to'the padfi, it iliH'caKch too milc^ 
edloor. 
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Knuckle of Veal Soup. (No. 1 93.) 

. A knuckle* of veal of nihe pounds Weight, 
irill ittaike t#o tiireeii6^^e»^IIent toirpj Md is 
IImis : easily teeiter«d : ' out a jKHUid' 6f bacon inl0 
slices) dimmi halran inch thiak^ lay 'it at the bo(,toiii 
ofa soup kettle, or deep' itewpan, on this the 
hnttckfe of veal, Iraving- urst chopped the bone in 
two or tfareef places, furnish it with a carrot, a 
Itttoip, abeaaofbeleryy a large onioii. With |we 
6r thfee'tdaves stuck in it, a doaeen cdrns of blacky 
iM'tiie^saiiie<>fJaiiunoa pepper, and a good buti*' 
idOeof Iemon*thy me, winter saVeiiiy^ and parsley ^ 
Osfjfix the ^tnefit. with cold water, set it over a 
qiud^ifire ;tilt it boils, and you have skimmed k 
melij {hen renlovc your soup-kcfttle to the side 6F 
the fire, where it will stew very gently for four 
houiB, till it is quite tender, then take out ihfi 



bacon'and veal, and set it by till it is cold, and 
Mxmn 4ho:Qdilp, and set it by in a cooL ^ace ^^1 
you want it, ^ben tou niist take off the fat yon 
vill find on the surface of your liquor, and decant 
it (keeping back the settlings at the bottom,) ibto 
ft'cteati ste^pani put three table^podnsful oftfab 
fat yoy have taken off the soup, into a anall stew^^ 
pan, and mix it v?itb three tablespbonsful of flour, 
pMOur 1^ ladleful of soup to it, and mix it with .the 
rest by degrees, and boil it up till it is smooth. 
^ni'ik^ meat and sristle of the knuckle, and the 
bat^ii into mputbfuTs,.and put them into the soup^^ 
and let them get warip. 

OA^.— You may make this. more savoury 
by adding catsup, or thyme, &c. Shin pfbo^ 
may be dressed the same way. 
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Mutton Broth. (No. 194.) 

m 

Take two pound«r of scrag of muttony let it lay 
in some cold water for an hour, to take the blood 
oat, then put it in a saucepan,, with three quarts 
of water, la teaspoonful of satt, and three of the 
bestgfits, a large onion, some tbyme and knotted 
inaijaram ; then set it on a slow £re,,and mina 
yon iskimit well: when you have taken a|l the 
flcufii off, then put in three turnips^ and let it 
«imm/er for a couple of hours, and strain throiigli 
ftcleaAi and sweet sieve. : v^. 

■ Obs. -ri- Youmay thicken broth, by boilfai^ Wftk 
ft a little oattoeal, rice, Scotch or pearl barley; *? 
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\Mock MuttM Broth y without Meaty in five 
; minuter. (No* 195.) 

' B<nl twix teaspoonsful ci mushroom eat^up ia 
tfai^e qoariefs of a pint of rerj thin grueL SeasoQ 
mth a little sail. 

'f - ■ • - _ , . f 

The Queens morning Broth y (No. \^6!) 

Sir Kenelm Digby, in hiA cloeet of coc^erjV 
page 150, London y 1669, informs us was made 
in the following manner : 

^, A hen, a handfal of parsley, a sprigs of thyme, 
tiiree of spearmint, a little balm, half a great 
onion, a little pepper and salt^ and a clove, as 
much Water a&'will coyer them ; and this borled 
to less than a pint, for one good porrengerfuL 

* 
» • 

Hodge Podge. (No. 197.) 

'' Take a pound of rump steaks, the same quan- 
tity of veal cutlets and mutton chops, and an ox*- 
beel, cut them into pieces' about an inch square, 
put the ^hdle into a soup-pot, with an ounce ot 
butter, let it stew softly, and tnrn it about^ that it 
may get brown^ all over, then pour in five piotd 
^ water, with two ounces of barley, an onion, a 
small bundle of sweet herbs, or three drachms of 
soup hefb powder, No. 459, enclosed in a bag, three 
heacfs of celery, a couple of turnips pared and cut 
in two, a large carrot scraped clean and split, three 
blades of bruised mace, two or three cloves, and 
half a dozen berries of black pepper ; cover the 



BROTkS, GAAVIES, AKDSOtWS; 

soap-pot yerj close, so that no steani. can evapo- 
faie i ifiiie lid doe^ not fit tigbt, put a piece of 
^paper.ov^r the pot, and then put the lid o^ ;, ]tef it 
>tew vjerj gently for three hours; take out th^ 
pplqe^ sweet h^rbs, anci soi^p uoots^ pour IJ^ 
;^st into a turecp, or $mip disb^ and ^eafioa It ^rit^ 
"little salt.- * ' i 






V ..* r. OjCrheelJeJkf., (No.. IfiS.) ^. 

The proportion of water to each heel is al>pu| 
li quart y keep it simmering gently for. ihr<&e q| 
fptfr bouts, ^tSviil make a pint oiF stroi^ idm 
which is frequently used' to add to inocK tuift&y 
fiha the calT^ feet will do as w^ll* '; * ' « , 






\\.,Jclltf' BrbtJi oflTragnknts. [^QUo. Ifilfi*) 

' When you driest a larger dihnef, ' ybir ifhaj^ 
inake good broth, at very small cost, by taking 
care otalHhe iriianiings and pariags cf the meati 

frame, and poultry^ou are going to use ; wash 
hem well, and put them intcr.a ste^piin^ ^t^' a^ 
jnqqh cold watei: as will ' coyer them ; «et j^iJt 
^ewpfin on a hot fire; when it.boils^ take o^^btt 
•ihe ^cum, and set it to boil gently: "put iii twd 
carrots, two turnips, a Is^rge onh>n, threl& .bjad^l 
of .pounced mace, and a h^ad of eelety ^ sotp^ 
Ipiushroom parings will beagr^t addity^n. .L^ 
it boil ^eotly three or four hours, strain) ii throi^h 
a silk sieye into a elean ba^iuj and aensmriiw^l 
fait. . ■ \' ■ ^ 



;' Ckar Gtax^Soup. , (No. 360.) 

^ d4 ^alf a p0un4 of l^n ham UAo thin iilicep 
lli^ I^ theai at the bottom of % large stewp^ of 
fl|ockpot, with three poiiiuh^ of lean beef, and f 
knDckle of veal ; break the bones and lay theni on 
ihe meat;, take off the outer skin of two larg« 
Imioiis^ stick three ^ilbves in one of ^thetp^ and. cut 
the' otner into $liecfs, and' two. tamips i wash and 
l^tean a' coople of large carrots, two heads bf cel^j 
cut in piecesy.and a mrge blade of mace, pour over 
these half a pint of cold water j,- cpvet the stewpiUi 
tlose^ and set it over a smart jSre^ to boil Quick^ 
till the water is reduced, and the meat begins to 
Stick to the bottom of the stewpan ; turn jour meat^ 
4fcc.| ^nd when there is a niee brown g;taze at the 
bottom of the stewpian, add ibur quarts of dean 
boiting uraler : watch it^ and when it is ccMninf 
to a bpily pHt in half a pint of cold water, kn< 
take pflP the scums put in half a pint more coli^ 
Water, sktm it again, and continue to do so tilt no 
inore scum rises, tnen set it on one side ot t\ii 
l$re; to boil gently for four hourS; strain it througH 
H clean napkin, or a silk sieVe^into a clean China 
fHT stone pan, let it remain till it is cold, and then 
fieniovcr.^U th^ ^ase.f ^rh^en ypu decant it, be 
careful not to disturb the settlings at the bottom 
ftf.the Bto: tto liquffT .ah«a£i b^ of a 4^ 
iivsi)ief.5ccwiir> «nda& clear as rock watet i if jit 19 
iipt^ ^t« . so bright as you ?Kisb it, tPu^ it ipt^ « 
^wpt^ mi bre^iwo whites and wieHsof ^sp 
into a biMi% :b(sat thorn well together^ jNst them 
into ih^ wap^ aet it p«ai quick, fife, aw stir it 
tnUi m whiskti^ it biflff,: t^^ s^ ttion.oup aide o( 

a 



a fiheiapkiri fni&h basin ^nhd'iCiltei^v/' HbWi 
ever, if your broth 19 carcftiHy tkirniiibd^ UAfOPMr 
^eaf 'etibnsK^ Vltbdat cHirffjrih^/ 1*li&h 2^ 
|>^?^s Ifrd baVour oFthi^ btMh niiich'hn^ Aktftt 

-/?i^r^-^1f \iis is (hfi 1)9513 of altpost ^11 Uac( grtlvjl?^ 
^¥W»*Vbi<ili A^e callea afler .tlie yarioys yt^fj;^ 
Iqblc;;^ l^ai. are pirf .into thVin. Cajrrots, (uifnir^ 
oajoris^ jccleryij aiid a fpw leaves of cheivil,/ pi* 
IP^^fit i^, commopl^r called ^Vsoup sanle r',vCjL^^ 
qf Aspap-^a pqa^s, a^^MJji cabbage lettuci^ ^^ 
Qp^.caa>q Ji^cl, arc QU iniptoyemeatj with'ificC|| 
1^ Sa>tc)i barley^ with liajiau paste, or maccaroAi^ 
4^r Terj^icelUy'jor cclerjr cut anto leng(hS|; ;U \?a 
1^ l)bye .aoup usually c^Hed by. (ho^ * nanie^ 
OftUirii^p^^ scoqpe^d TPund. a:hd fxie^ in. bptte^^o 
if pmy pnions ,pr«pared in fb e same >vay^^ ill gi Vi 
ypu a clear turHip^. or on^en soup* \Vhatev^_ 
roots and V^gctabtea you usc^ must be parboiled, 
first) jor (bey will impregnate the soup witk too 
9tsong a ^aTOur, The reasoning for all' these 
soHps is the same, «alt| a little i^i^f; And a-rery 
^|»|^ p5|y»wu? peeper • , , ^, ,. , . 

* . ' • . 

i : t . • • ' , i.i_. ,.llF 

^^' Skin of Be(fS&tip: (Nd. 2^1.) "»*^« 

'"Puta lar^^ shiki of 1>eef<aft^f h^^g'^um^ 
fhe bone into wtMiI pitfces^) irko % st«*#pMy uMi 
djt' quart* df ^ateiv tw0 toasppoonsfalc^^stlt^^^di 
ihitfw tip' the scciiti)' wkieh insist I)i6 ism^Mty^mrii 

couple *id^ txmAptf^ tut -la f^ccsi it^ ie mn < m < rt 



I 



dM«^ t/Wb«n tWt*^ is jCpW^pic^, pull ^11 J^ . 
gpriil]^ iM»4 sio^ws from the m^Vcut tbem^l^^ 
pieees as big as a small walaut^ i^na lay them '^jr to( 
mt uto ih# soup ;. the icst of tbe meal (after 4be 
»ii^ &c. ate jSicked out,) potfnd Sitf a mWftii-, 
*wJt4 aiitrte tietfteB seioe; salt, ^alnda Vetar*8Sto 
Hu^er, ttiD^t mafce it inta potted, bed^. Next>aoni^ 
^^itkk^i^Stbe M Ihim the sotip, out thierteiis*^ 
Ofiiws i^ta sliiies) and fijr them ii fioci lyroivlk <biif 
So pet }et them get barncd) in some <tf l^laf fo^^ 
hure taken off the surface ofytrntntrnp liqtpbiryp^ 
^tke^e into a Cle^n stetrpun^ -with yoat.sotips and" 
(he ffi^tles, 4i|id let them, simmer tMetber fer half 
di Sonr, then , rub^ down four t^elespoensfiil df 
ilour in a teacupful of soup, add. iiRO talHtoi^)lM^i^ 
jful /<>f inQsbroom catsup, and one vof,bro^Biii|^'i 
gi^ it itihoil up for fire asifiutesy mi pitt -it 
Cbrough a dcY^ ft is veadj for teWe* ,(; - ' J 



■» » ' I « 



Harrico Mutton Soup. (No. 202.) 






Ditide a large nebk ormtlftton ^to twi>^;[>arftt|^ 
Imt the sofw isnd into.a^t^irpafiy wJU^ foBr jaige 
InrailM^ andrtwo tearrots^. a;Ia«t;eMiMa^Aii»t*in. I^wek 
ajid. agalloa of watet; let It'sbwigeat^.o^^ii 
ifeMJbe itfori ti«pp bpm%;titt;ihe;|iiiultoii$ jp, cluw 
jim^i^.faat/ it#t >ljK > it lis bQ«M^to :,««^? ;,4bfif^ 
liim»iino i>f.tha^4ttmips^ fnd j«# ^ tl]^^4:/iiri)^ 
> i l> w ^ gh ift €idNd^5f^#nd j^ thf iii^rjat^^ th^ i^m^ 
i ii » H ngk i i it>i«afiHfe> tfefr>^(i(*^jpRrt.yqC t^:^uM^ 

h2 



T^u. ti&e ft op.; £ead tt t^ %i ti* 94«rj[)-tnireef# ot' 

'Mi^ioTf Bratk, mth CutJsts. (No. 253-)^ 

"C^t Alitor eifMMha»d9MM eultols ofiT th« fceisf 

4tfCfa k ^flbii df ^(i^tisi-, bae h^ad ^f celery^ Md « 
^fh411l!^Mll<$:df pi^^te^ a«id itiiyme ; set ii m tb4 
fiAf| «M1 '\v««ft . it bbik v|:tm it tv^, atid let i^ 
^IMtiH^ fm'^^tyliy llie i^d %(^he .fir« Jbi^tw4 
8diMv^Amn4t into ti<;tean keirptin,4>rhwtii'p#i^ 

tMd %i^ t^dy'fumii|)8^ 1^ artfd battM 

'l^arM;^ ^ (iaicif a sbeSl feacupOil, cut isto^iiTe^ 
^ «re^{i«d( ^ffth ft'Mrili{>is(9M>pw. :^'tlie'billWte 
and th« roots iHld'tbe^llmifl^ ^asdA it M^it^ ^^It^ 
and let it stew very slowly till tbey are just tender* 






^ .,.' ^Scotch Bar Im Broth. (No. 20ik). - ^^ 

%4ilttt'a «Mp^Jflot; *«4ilt1^ igalildti^ •oiF'CiiI^ iuittt% 

^«M^f^ vmr'^a titi A ^ milt Wlte ;^sl^ivi it w«l^ 

tM^ mvH'^i^^ mrrdV^a- tviraip^ a ktadi of 

«MlArf , -^mdm smm <luiidl£ of ^ley Md %«ie^ 

^H i^iNr 4geii% a£» tbiee hours, them ctvain it 

HHfll tiik9Ae4l««di piekMi. mtfthet -liead iof^aelev)S 



|M«Q^%^»A¥Jijap> i^ll^f^fif^flim^ 



iip|./iMJ^ Urn i^A^h 

tiMnesmade wiAiitjisck^ orbrdaktnf mviUm^ i^i^A 
ixNi^le! of iheep*» ke&d^ dio^ped la pieof s . 



^4 s -1 1 -< 



«SE?o/Ci& X«e& &)t^ (Na. iOS.) 



* ♦ 



Qar afler a ioin^ of ;rriu(ton\U^s oew hoileQ.^nn^ 
fty llqtior ui6 iritrt^tpn liai beea boifed in, intpf, 
4dtf^-pof, wflrti foTitWgtB l^ek^ cut into pieces ai^ 
ftleh Ipijg, season v^iib' {i^jppfer Hrtd salt, and'le^ ik 
l^dfl slbAvly for aii Jibtir, tfieti rfifx a mtkrfer of i 
^dbtrd broattneal ^tllh %^a!f a pM'^fcoW MratcrC 
aWitf 8 i^ulfe ismm^b ; pmtV *bis tTjl<> ^!je scmp, 1^1 
fe- sittimef getttFV' feff ait Itout lobgcr, Vaiicf sipuE 

Hipm.r^ ■''''■'■ '. - >- ; ,* /•„ ;!^ 

•^ »• • (.1 'tr.-- '^^ •»i-'»/ 






* Wasb and pick a quwter of a pbuiifl trf ticft, 
pwl it riftb a quart ste\^tin'-*ittr W fitH ift eoVi 
water, put it on the fire, and •tAea it tiislK^iled 
ttvo niinutes, p^ut it on a hair sieve to drain; put 
it into a la^ge 8ie\^p^) Avitb Chfc^e Quirts ofpe^f 
or vc^ broth i fsee Receipts, N9. IS&apdl^l) 
fet it tioil at) ^oi\u talking off fke scuisi as ii t}se$i 
Atid season it with lilftfle salt.* -':: ;/' / ' ^ 



»-*• *■ 



It » T '* ; 



Fed and $i&f»7Bjimfm .f^fUimm, h^^ dwem 

h3 ^ 



«Wmi»tti^a 8t^'HT()aY!; yMxit qnaiterbl^tt'^urttt^Wf 
fetl«ei^ arifl'a bint of iirattrt^, fetHfem^rimiiieif 1<«((f 
»WwlV fbr abdut an' lM)iit', 'fbetr-add ^¥h^^ftm 
l^fV^o^^ 'water t let it stew on, vtUHbe Wj^eliMBI 
are ^'well soft^neja, so as they i^ajr to mbiMd 
lUrotigftr a sfeve. Season it with ground "Miick 
pieeper and 8ait« 



rnii 

■ > ^ 



* ^Wifce a '^Ifon of dear veal or beef broth.|^' iPft 
B'hot,^^4cUy clear, H tnu£t be ckiified'* t; utiUl 
f^ turmp-seobp,; cut eight or ten tarnips ttiat^ftM 
pd^'spfm^, :ihto rbu^d' ball^ about as bi^av^ 
nutmeg, ^do hbt wasbibem, but* pi^ th^m 'iniiiift 
f tewpan,^ with two ounces of batter, and fry then^ 
ftflL^ne^olil colonic 4rjr th^m on a l^^it smif^pf 
a sheet of paper, put theioi into the soap; set it 
b^" tBb 'iSftovd to boil ^^ntly for a quarter ijf an ^bDttr^ 
^m it'eate/ully, and season ^ with, a Utde liaift 
a^d' siigar;^ cut some crusts of braid into bid^ 
I9>diift ^ bijg ^ a mitmeg, drj thena on a plato^beit 
fbie the fire, put some into ihe soup^ and send jqi 
tbie' tiest on 4 plate. < n 

'—-••... .,f; • • • • ;' '. fj 
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Turnip Soup.. (No. 209») '. *? 






•' Asel atid wash n doeen large turoips, (iaifcio^ 
4giri^* tlle^ ai-e¥iot spongy,) cui them into ihti^ 
fiflides, lAdpttttbitoihtoaoiean gaiknisteiipi^y^ 
iMth tiir^e qudfrli of Veal bmttw^nr the iiquipe^ilfai^ 
muiton^ OX bMf^ or ^4Bid' Iiw^bee»;boi]ea.iii^.(oib 



iHfti^ariK^ 0K^vi£9» Aft If. 
jurMri^l'imlit^i'i) wlAr-a^ 1m»4 'of oderyi • Mrgfi 

^i!f^tai>I^ l^e soft , enough to rut^ tbroiiga ^'l^^ 
|9|g^;WJbiQh iiriUtie io; »bo»t b^I^ aq.boiirj, /jf^he 
tmixij^ are ^od. While tlia spud is i^Qiii^, cu)t 
jl Xajrge turnip into smalt dice, and boil t^iii ^il| 
they are tenaer. When your soup is done enough^ 
rub it tb«>ugl»^ tammts intoatdean stewpan^sea* 
son it with a teaspoonful of sqII, put. (he turnip 
tfiatf 7QU have eut Info dice^ into it ; set it oa the 
fiitt ns^iiot lor ^tenniifmtesi j^ndtaerv^r^ jit^up.;:: CNt u 
ttJjQt ofH^ad into dtde^ and ffjrvjtar ive Jba.ve ^di? 
ytctid k} Ibe nepoipit for pease «oup» No. S^IS^ Pl^ 
ihiii;^rii»tf9f nFreneili roll jQuAiolioftniaU sqvaresj 
mdi'dviirdfJiofore the<%e.Md aeol itp»OQ a pia^^'* 

^iitothfi i»nitrji9ft$<»n.at isf YefjriSfrldaoEi AM pMmi 
$Mkts#id partridges arealUa/^Utiipm dkffgi^vfmip. 
tdMcyconsequently it will be easy for a <caok^ t(^ 

gi^e her ouster a TerygopdaN(u<x^,a^verjr ilUt% 
I^ens9» by. tafting 4l! tliQ m^at off thc^; breaiMsb 
<ind poinding it in'a mortar ; ahd;beati;ig;tp)pieii:^ 
the; legs > and bones, an^ bailing them' in som^ 
broth for an hour. Boil six turnips,' mash them, 
and strain them ihroii^h a tamrais cloth /with the 
l|Kitii1|^at< haaibeeift poinded in i» i^oxtar^fiiliFf in 
jDMlf dirathy 7and. .piit a: Uttlesii^ it- ftt«iiit twrn 
intaqtkfi^tisiiitei^ ttt<]lxpl(ii;jioi».ft»>tm 
tfiitegli^:i'ut.yYmrd99n0-k^ btDI 

daii9hlet\il.b0ili^ jithfin' nn«^Ho,fiifd& .ypurldimi 
Her, hare six yolks of eggs mixed with mM a pint 
^f.CBeam^ atcaia tbm^ a.^lk«ieYe^.pttt your 

« 4 



■r 

tbnfon'^fHi^^hixia M \i iVcdtnihg to tttK»ti;:tfiM 
^ iiii tte ^g^y tod stir nir^ wilh A W6odei> s^ioofi ; ^ 



tet l^ftl0ll/ia^ itWoiild' cufdl^j look'tf |{ isA^lt 



V' A »■! .-..4 .- ^ ..•^-•* *' 
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griist >vfi0 ivipte tlie receipt to dress :TiU'tlc^ 
. JVo.SSD, 

\ CiTTTi)/ <7wrf r^r^^]? Soup. (No! 2U,) 

. :' Pwlittrefr oi|iia|8 of ibeA butter iailo' 'ft tlt^ 
^quMi 8tc«r{NUi| 'iRBken it is ttieHed^'lMt tt tfcofol 6ne 
iUrd foU whb carrtts 9mA turnips cut imio fMMll 
iqiuures*; «hais«'thsse«rertteiffe £irleil miMllAiy 
ir« qMrler «f 4iif lioinr ; theifc wid b0 imi^ irtfl^r 
^g^ipilhnesily fill 4he ^^cmpan^ and alferielliii^il 
stew gently for an hottr^ slice in a coupfe of 
oBions, stew for two hOHrs iMget | a ^uarrter ^M 
hour l>efore you teerve np^- stir in ateacupfol of 
biiad raspings, somcr srit, and eMhav some Cay* 
MP oDmuMKi pepper. 






i: 



Carrot Soup. (No. 212.) 

, ' Scrape and wash a domi large carrote) and 
peel off the red outsides, which is the only pati 
that shdiild \^ used for this aoup ; put them vsta 
a jgalldn stewpan, with one head of eelery^ two 
lar^ ooidns, and two tumipf cat^to^hln jriecca> 
the same as the carrots ; take two quarts en comr 
Ifaon Beef/Veal, or Mttttoii faroth^. or if yoa l^f a 
lUiy ^Id roast beef h&k^y Hxty wiU <malEe/V)ery 
^ood broth £>r this stap ; when yon hftve put vtpa 
TOoth to the roots, cover the stewpan dose^ and 
aet it OD ar slow atbie for two kaois ^nd a hal^ 



^wooir; Ihep add AS ipv.ch )jrQlIv4Sji?viU^p.«ke.it a 
ptop6r tlnckness,' i. e. almost as iLkk ,^ poas^ 
soup, pvit it iDto a clean ^fewpan, piake it faof^ 
' >d^Sson wi(b a lititc $aU; ahd send it iib with konie 
. I^Med t>relid ^ut into pieced, hair an mcU square ; 
some put it into the soup, but the best way is to 
seqd it up on a plate,. as a side dish. 

Obs. —^Thk is a very elegant soup, ana neither 
.,|^fiyQ»»fag oar tfott Wfsftin^top iQf W ^ tgliiie littbh- 

I kj^U^h b«£4rp tb^y ure-fiiit 4ii : tii * «t0« s <if iUm if 

^^9t..4o«iQ T^qr cftreftfUyi and witfo Merji.iiii^jr 

* pUrifie4 fiit^ aU tl^ aw^^i iflftHoor iE>rike 4r^^ 

^t^e$)!i¥«U bet oiveq^weimjle l^ iWi nmk »«itlpir«9a« 

* This is made in the $iupe..aiAiii9her..^>%9.tlwrot 
soup; it is unnecessary to recapitulate the fore- 
going receipt., ., , 



^» 



Celery S99^. (Noi'STM;) 



• ; Split half a do^n h«ad^, pf jBie w6ites^.,<^^j( 
'yOi^.caa get inta slips. at>qul , two ,iMchq?,.lQM| 
^^Wadi ihem WcU, aiid lay Ihea^ on a hair. smyp'Ji^ 
'"Qraim^ and put them* iata thre^ 'fjuarf^ /qf viBal 
kiWvjr (see Keceipt, No^ 1&9) in, s^ ga^qti >p|ipi 




M.iiU - ...» , ■ , l.-"^ 



^i U*. h 



ms:'M^Vlitn teltiy cannot ^ t)rcictiwa, fedfT 

as the essence ofcelerj^ and can he'T^'M-diNp 
lieasoii, ilv^Il |^ve ,the fuU JSi^ypttF>Qf ibQ JSq^sU 
tsgeCabte to a ^liUaiQ. of soupy 






White HanHco Bean Soup^ (Noi 21^.) -. 

^ 9?a inalie thvea ^^rte of this soup, n^sh and 
tloroughly cleanse a quart of white nattico beam 
in lilkewaFmivaUf;^ let themboirverj gtnt^rfor 
t'odviplci €f$ howrs in thnie quarts aud a pint ^| 
Miler^ till the* bcMa ai;e tender; work tbeo^ 
tllr«iigh ^ 'mill^er into a ^olean stewpaii, . p^ 
IB a large^ bunch of f>afd0y>. a quarter of a .pc^uodl 
of butter, and the inside of a three*piS|injr 4fK 
crutubfed t<^ipieQ^ season, vfyih Mshi(q pepper ^ 
ssdt^ and keep it«iixuBeringt sip w. for an hour 
a half Jonger, and pass it through a sieve. 



« ^ ♦ 

Greej^ Pease Soup. (No. 2 Jf 6.) 






"C 



Tfl^e two quarts of fitll-growp (but not o1d> 
green peas, put a large saucepan on the fire half fii^ 
of water; when it boils,' pat- the peas in^ with a 
handful of salt; let them boil titt thejr are ioiii 
enough to eat, drain them in a cuHehder, •the& 
i^t tneni into a felean ^Ilon stewpan, wi^H a far ' 
pniorkj 'a caU^age lettuce, 'two ounces of lean Irai 
aad three quarts of be^f br6th, or gravA Wadi?^ 
fn the receipts, No. 185, and imf d&ferihi?^m 
pan dose, set it over a slow fire, to stew gently for 
an hour j then rub it through a tammis into another 



not thiii^r^oott^li^ ltdd^«' MtHtef i—mi ^iratfcr hmm 
t^ INitfbti^mrma titff S09I4P ; season witU, A iuH^S 

^^^iO*^. -i^ tf tH«f sba]^ a riot gfeen enotigb, pcmiift 
ft handful of spinnage in a Aiarble sfiofi&ff apd 
squeeze the juice through a cloth to the soup } 
$o4(^teaves df mint may be ^dde^ if 4gproy^\ 

y^m^^d^fSQupr without Jlifiai^.0<i^^^ 

'J' 1*aie three pints ofyoung green peas> pftt tbfeia 
m 1^ a small quantity of water, gire them i^ boil 
A* tero, and theri pour away the water, an* |ni* 
"^d pc^ls into a marble mortar, and pountjl tb6n»"tb 
tealshi *Se?t bn k saucepan, with a qiiartor'of *» 
^nd of l^bttef, t\f o onions cut ^kll; a sj^tig^ 66 
Iwytriefyttiarjcftam, and savory, a bddoh of pdw^f^ 
iiid foot cloves brtii)sed ; adtt to thies^'the Urttsf^f 
a French roll; set the' pan on a mdderaie ifiifey 
dredge in two or three tablespoonsful of flour, 
and stir all carefilUy at>but till the^br^ddii crisp, 
^nd the whole is well done ; then pour . in thpe 
4«art^ of water, let it boil up, and U;hen j^oU %kyp 
|ki^lined it. clean, put in.tne pounded' pealb^'st&' 
all! well .together, let it again boil up, an^^the^ 
strain it through a hair sieye \ it shoiil<J be very 
U^fiisfc and fine. If it does not appear sufficlfehtty 
g^en^pound a Biandful of sguiiiage, and put' tfi^ 
IfiC^, vjjien prpnerly ^trpTioe^^ inta thie s.Qitp v;ii; 



<^,C\ 






I %i mubuifmAk Qf..^sftiLi pett XjfA^k^ ^mn boat 
often difficult to burst,) put one |^«Uoa 4if jbA^ 
j«9^ and fta?i©M*(d pf ba€>oa, (Apt v«ry, fa^ ^or 
j^^t beef bawi?,,, or. four ancnovi^, pr. irisiiaj^ 
pjT Ai? .gftUpa of wajler^ a gallon of jhe JiaftPf^ 
In .iy]bic|i,pi(p^t bas been boiled^ tasliQg ij fir^iiia 
ip»ake s^re it is not too salt. W ash two lieads ojt 
^)^j.PHt *^> and. put it in, with two Iai|;^ ouion^ 
jffiiApqy a i^wig otsayory^ and sweet marjotaiii; 
^t it QE^^^he teiir^ly jmd tet it .boijt ,gently , ov<ir a 
filowfire» stirnnaj it cv^rj quarter of an hour (tp 
keffj^iJ^ peas no^ sticking to the bottoms) tiU 
the peas are tender, which will be in about three 
JioRr%; theni^o9:k it through a coarse hair sii^ve, 
^a^d ih^u tbWiU^h a fin^ one with the hacjj of, a 
r^woodeufpoftuj putitiuto a clean, ^tewpaUf frUli 
JwJf Ate^9jR<W>6il pf srpund blapk pepper %,lft|t 
JbpU ai^siia &r ten minutes,, and if any fat. arife^ 
skim it pft Ypu may put in a.he^d pf t^elery cut 
into pieces au ineh longj^ o^- a score of y ouuj^ 
buttpu , onioQSv Cut a diae of bread^.tbat.Jp* 
.been baked two or three days, iolP ^i«;e about 
inc^ square ; pit a tablespoonful of cleau 
iu^s iuip auirpn frymg,pan, and when )t; 13 
iuelted, put in the bread, anil fry it a light browa 
colour; take it up with a fishslice, and lay it on a 
s idieet, of paper to drain tl»e grease; be careful 
'^ this fe dpri^ nicely '< send these up in: cue ^ide 

\ •■--•' ' *• • ■ r V • ■ - .# 

y'.^'^ine^tiiidrwcl mint nibbed to a £ne powder; bu^ as 




-'^%Tet}'i|yDdy d<>M ita% lifp adat^ it is bm toseod it up on a^ 
plate. " ■<-'< 



Mkf 9tai diried jftid Aolf dared iniMMciiloftad 
Those mko ^{(msMgh iiak% mmy ^«v» > aonte 
'hfLCoa Ottt kto s«allisdtti|r« li^/ the hr^A^ iiad 
friod litt it niMu^ MHb aiti^ «|r w-^Mbtlnr iiile 

• ^'^*ir. ^The ii«wl ecWtenrfcal riftflwd Bf i 
fn^^ ^Q|>, isHtb ^te the 'bones «f A' joHH ^ ^ 
he^j hnipuVihtm ihio*iM Mvtotiili^iWfiim 
«fis be^ bo^ itt, add' ^ro^d i^rima&OA^ 
recc?ipt. A hockj or shank bbtie^ffoirti, iit^ httfk 
'bond* or'the root <tf & lankiiei w a died Jtekdrig^ 
4ir& Avourite additims^ iriih: ^onu^ eo6ht;r bijMii 
^nd up rice of tennicclll with phmetmafpK ^ 



!; Pe(6<? Sbupmthou^ Mmt:\ (Nb. 219) • 

^*^^A! {^aie ioitp: liMqr ,fee 'maSr- HaiAoHrjr^ llffl lb 
^lie palate; aifti ilndal 'e^celieBi and' ^gveeaMi^ 
'i^tbontajiy'tMat, by: incdrpMiAing^^liito'^MiiAjis 
^of ftecili beafi muttoB^^or j>a«k}drippinga^^»1(ftith^ 
0Uaoea t^oafnmlV and ifattii^ (Ms ifMkMuM die 
^gaUdU'^scmp^ auide<as^m.Abafirsi»reori]^ . f^." t 

T' A couple of pound of thi beBy part^ Af i^i^3^ 
. |M^?k ^Ul i^ilka fei7 g;iM)d po^ UtM\fotk 






^Iwgrs^oHlf a proper qunntity, of cw^ 'l^o'^^frjbe -^<)ded to 

pease soap, a good soopinigm he imKfe, mderthe tttfe ef'eoHy 

peas soop. Heliogabalus offered rewards for the discovery 

t oB^ ii%w disi|yand theBrni^Pttlianieat l3«(Y«fj^v#9:A!^toriety 

s to in9eatiom;of>muiebJ9S8 JiufKirtaafie^a.;^^ j^rry^l^ 

soup.*'' * .i;,s :r 



^amiMttii^Mi^i^^ kiris^>»a%^^. 



tehottoosaU) Le» if it' lias been iii bill niom 

Am iwc(Jbi$tf M idiist brittids It^OMW^Vlie nlgbi 
before' it is UBed^ and pot ii^on in a gttllon of 

if0eq|ii9.'li)ttl bull genlfy^r two hom^, ih«li '^W 

Ibwiger; vtfhen done, Mf^sh the pprk <lean '^-ftotf- 
Viteiv tod ditfid it«p inadtdi^ aiid^tbe €0ii(y4i % 
.iHaeeB^w^b tb^ mecompanimejife pid^e^ ia tllK^ 
Jest iefeq;)tiar pease ^otfpj .. .' */ V^-V] 

.^''Ofth'-^'Hie ttoeat is bdfled he Idn|ertTian tob^l 
jiMf eiiotfgh ioeat; thns you get the'sdUpWYtb- 
out any. expense of meat destroyed. . ^ ' '.'^ 

' «^'4^a.^aMiDf ispTttpeaJ, aifd^ t\fo beads ^C' pe^, 

kry^^^piit a ghllonof soft water ; 'let tbeiii s)mvt)qr 

gitt^foftrtailtiw frre fer^ ttiree^bonrs'; vf%m 

i»^ «»ffe^ TireH sdfttened, work ibtm througji a! 

t^atriebair. sieve, :and'tfaen (biroifgb afiae one^^ 

Me a bleaa .stewpaiK,..'ivitfa two t^aspoon^ful ^t 

sall^ twrf half a teaspoonful of ground black pepr 

mr;S Pf^rpare fried bre^d laid dfied niin|; ps la, 

we firrt HeceJpt for pease soup^ and s^nd tbem up' 

"wiiit,ttia two side disbes. * • * 

. Qbs. ^ Tbis is an ^xeeQen^ familjr soup, pr#- 
duced i¥itb very little trouble or expense ; most of 
tbe receipt^, for, pease soqp, like tbose preceding 
tfjJs^are crowjied ^itb ipgif-e^ients tbaticeippletei^i 

' o^Y^ieQWf Wfi fliiv,Qur Qfw; e^a^ ^ ., , ; .» • v * >if> > 






* J ^%* « t«* «*. *'fA.^ » S 4« II 
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»4 »-*fc» J*-* 



•iti ,: I <d^aragu3 Soup: QSio. «i?3i)> ^' • •; !; 

,s ^ifi .is m. sbHp tiiadd witk the^ Ueaih .i]f?a^fiWf 
gliU^ ji^ the #ai|ie manner tis tbe' gi^en pba8lsr|K>u|ii 
>ft witli«pe48ie, eKcept thai only bblfiheiiisp9irdgiii 
i^ .filled Ihfough a sieve^ (he other is ^te be^^itoC 
% frieccs a^bcut hulf ail inch long) ^uid IsoHedotslft 
t^d^r^ IM^ »?i^t up HI tbe sottp; itor'mal^etaitf 
quarts of good soup, tlicre mtisl txi hdf ii.pia(r:€f 
he;i(^i to thipkeu itj^ and a9other |jal( pint cpt/^n. 
7)^is soup iS'^metnnes made, 1^^ ^d4^E ^1^^ ^^fil^ 
ragus heads to common pease soup« - ^ . . % 

ifFdtenSoM, (No. S2S.) '. ' 

1 • . . * 

and two heads p£ celery, three or ipui: j^u^fHpsttipi 
sEiall cabba^» Jbalf a. pint of>spUtpp^8,>a!feek)| 
i&d,a teacnpnit of bread crumbs; p/o^^.th^ ^^ 
i{ s^uceoan with five, pints of i^old wate^. gla^fis.i^ 
over a slow fire, and iet^it boil gen<ty ifpr th^fBi 
houfy^ work your ingredients thi'9Ugn a 
dj^ltito a ctean stewpan^ and season ^t >vith p6|^ 
^er and saTt ; send'it'up hot, with fried bre^.ci^) 
uito dice', the same as directed with .pip^^aqjpp.i -.^ 

: : ;^ Maigre Gf^^vt/ Soupl , , ^Nal dM 1> n ..:> 




celery 

into a htrge stewpan, with a quarter of^a pound 
of butter ; ^et thfe stewpan oy^r a quick' fire, stir 
4bl «ome flour, and let them fry till ttiey have got 



veil bro,i¥ne4 ; pQur^to tbcm ft, gMon pi Iwimg 
ivater, a pint of split peas, souae; bread rasp^^, 
or stale crustsi and two Mades 6rbruised mace/or 
tbree qlovevajt^fiqMonfiU.Qf ^louiid bl?i:^k :prp- 
per^ ahd salt enougk to ^eascoL i^ ; let it slew veijr 
gen(ji^. fpr jtwo honxs^ and, strain throiigb. a. tan!»* 
inis:. ty thia melUod your soup will bc!?s ikc" 
CQtour^,'aad tfje flaYojir as good^ as iJril wer£ jpiii 
Jsviih jgravy, Tte last thii^, ptut in. eiOier shm^^ 
Honippsj tufoips^ or celery^ wliich you witl li^vc 
iready boited for .tbe puvpo^ ; send nji .tpas(^ 
bread out into dice, in a dish^ and any dried ^^ 
^6u' please in another dish, .,.\i!. 

Oil, --^ Tbe French sometimes add to thil, 
^wMch iQuch IfliprovQp it,) a ^coupki of tbe sea ducks 
i called Macreuse^ which feed upon muscles, apd 
JiqMlff««l« My JHAve, may^be eotmM fiMrt<dfy3. 

*/' Vm iiiay makq this wilh a cQd*s skull, pc- three 

pounds of cels^ or three pounds of skate^ or half a 

dozeu flounders ; cut theip to pieces, put |,bem oq 

lo stew in three, quarts, of water, season it with 

ifoi^r blades of bruised mace, an onion with ^our 

* clbvfes stuck in it, a head of celery, sonie pepper 

and salt, and a bunch of sweet herbs^ or tlu;^e 

^drachiBsef^sottpherb powder: cover inem dpi^n 

^ Glose. .fmd.after they have simmered gently fcir ^a 

'xoyple of hours, ,pass.tfae liquor throug^h ,a liaic 

sieve into a, clean stewpa^^ while this is <^|%9 

beard a (nnt of oysters, ajsd pound them iA a ibor- 

iar wHh the yolkk of three hard .egg$^ and a little 

^jpep^ier pnd adit; let-all boil upto^ber tiJI U^^ 



.'A.} 'O'^ii'Siit^ Maigrt.' (Ro.'S25.>. .. : 

:'''l'aiehalfa tlozen large onions*, *>?o'<i»rV9*!^ 
;^wo htsik of cSct^, ana One" fnmip J ntcft-tft^se 

yeiy thin, and putaquaFtcrofa 

into a Btewpan; when it boils, 

ttioW h^ WhMns offscJiairfg, ] 

fiigtcdienis,; and .frj- Oi<in\ till V 

bat tafke' cafe fi6tio bumiherti; tt 

Eces, eilber three quaHsdf thili 
ilin^ WH(er, t*6 fthchovies, fbui 
&nd sUme Wliole bl&ck bepper, ndd iWo'petfti^ 

irtdls; ^iluptpgethertin thebreAd U-rMdtM-^ 
«.palt>; Won: It through a bdarEe.baA-'GWf^ nti^ 
i^t it again lipoii the fire ; Bfciui It well, thicken if 
trith the yo!ks of four eggs, afidpats it ttvough ^ 
sieve a^in; send up with' it fried bVafta cut 

, jjito tJielpi'Di of (Dee, or a Fr6ac]^ coll, cUt,'^tt^ 
bBaUluts and dried "before ^e fire. .' ,'',' ^'.. , 

,' ■ Brawn Soup Maigpe, (Hft a27-)i ; . 

' Put m geXt»n of untker iiilo' a' Mujl»-pet, '^tb 
'fliree qupcteH of « pUit'tff' bMAdi^raqitOgK - ^ 

thicken it; throw in two or three onions «Uced« 
Uwoorthr?BcloveBj-n t*afip9)9n6jl, <^ /wfeoje J|[ack 

Depper, the same ttf salt; boil up together for 
'lAn^Mfw fawr, aod luhi U tbnwslt.B«l«^e. 
' 3f^ ftKoe osootf, vbA a bca«l tff tuM^ AUt j^ 

;■ 'f Thro-t»rt>ree 4o»m'v«rj »imN Miims'-tre teilHMiiB^ 
U9M for a chnnge, fried id tlie same manner, nhote. 



^MMid) cmjimxesg^^nacv^wrePK 



Wap)iet it go Dti rinttnering tiK«yi#'c^l4^Hli^ 
iftiiM'htMn ebotigfa, ctAxmt U iirilti ft littH (Allkl 

; To make a quai!t^ ptit an- punce of fafuttep ititel^ 
t^o quar^.stewpan, \vitb a, middling sized onioii 
chopped. simH, fry U till it is a little Uroivh^ tbeii 
ftdd tM^o large tablespoonsful pf flour^amijlwo^^fea- 




alaminls, or fine hair sieve ; tc^asta slice orbVeatf^ 
ciit U into pieces three quarters of ^n inch squaii'^t^ 
ai)d s^nd op 6h a plate!. . . ^ ' ' ' '^^ 



a 



\ .<i 



J Ob$.-^Tlm has thip advantage of being ver^ 
auicfcly prepared at ii verjr moderate eji^peasei^ ^ ; 

• * ■ ■ 1 
- ^Soonmaie SwoufySoup;* (No. a29-); ^ * 

. Ptft <fotit dimmed of datm^al ittt6 « bosfh^ ttftd 
Mix it well with thi^e buticefi^ of clean dfippingfe 
of pQlJfcf beefi or wAtw; mix this by degrees 
ir^ta. A gaUoa lofumir iirateJr».addio ita. tabSjes^oio^ 



f < 



OM -— ^Tha3e who have not tasted iUs, wilt 
Bot'easily. ima|pinQ ;wbat a dpiicioiis meal is pro- 
duced by tlie coiBbinaii()&' of these c^eap and 

C:}^^ ounces of barky, ?ind ]^ut- H f>^M 

Jb[Qil on ft slow fire iit six quarts of water ;^ skirn i( 
^ar^ful^^ and if^hen H is reduced to about fiyii 
mfrtev put ©P ahead of celery, or Irnlf a dracAc 
^(C^ery^eed, apd a large^onioni andletUfaoj 
MiQ^ber, hour, till it is reduced ^o a gafionr^u 
^^r^aunces of o^to^eftl into n basin, nds H^^f|i 
^j^ ^ree ounces of clean drfppit^sj alsd th'es$ 
|iy degrees with (he above liquor^ adding ^ it .^ 
t^IqipaoQf»r ',o£ tha sQiipiheib',,savQui3? ♦powf, 
^^and a teaspoonful p^ grqund black pf^pp^r^ 
and tWo teaspoohsfal of salt ; k* aU lf>oiJ HP {^SJl 

gather for a few minutes flU it is well mcbrpo* 
ted. ... / »^^ ^ - 

%* jDripping iniended^or soltp^ should he iahek ^out j^thf 
• panmmo8t(tS8oondsithasdrdppedfrQmihern^at; if it i^ - 
^ «otf $«ilf#^/4«it aM^k^fChr^ i^. See J{€c«^l\ lE^jiSd^J 
jPor various receipts Jor economical coskker^^ 9fif Mrv.. M^^ 
f,f^8 fa>iip, o w<>rA: ofgrecU ingen*U^y and originolif^.. , ^ .; 



MiM tind pounded pari^^y, dii^ or#th'fier imtov)^, dn«: un^ 
lemoi^tliyme^ and a ^uatter ii a diticbia of ce^f y s^d>ii. .1 



• - . ' ' ■ ., • r 
tUVi^ ^a[tj^||9M)l,^tfid^ ipe|^l|l« foods t^ifiNnd 116^ 

ti|^^ I Ihese soupa have stroti^ claims tq Hie ^' 
tension of tberi^ion^l^Oiioniist. -r \ '^ 



. • 1 



Put a quarter of a pound of TermiqeTK^^friio^^;; 
qmotstewpai^ wiUj^n pint of cold wat^; tvheu li^' 
birifay takfc H dut,' 6nd put it in a Jiatt- sieve' tS 

Tjl^ixaxi^jJBjaA drs|io iljpn a liair:sieve ajg^aiiif bavf 
i^Aity twa quarts pf yeal gravj, niade as j?i ^^ 
jpeipt^ (1^0. Ids, put this into a deaii .gaflpn steir^ 
liaa. put? tbe^ verxukelli to it^ let it boil 4. feii^ 
puoutes^ season it witb salt, aiid send it up b<^ 
fritb tbecfust of a French roHi cut iotp piWei^ 
|be auB of a sixpeace) m a side disb» 






VtrmiceUi JSkmp Whitt. (No. £92 J 

! . Ptfltvo qtiarts of veal Vrath, luade as \hrecA\ ^ 
IJfo. Ijjl, into a clean jallonstewpait ; .puiit oniiie 
atofVe, aim when it boils, mix the yolk of three egffft 
mth l|alf apint^.creani,^ andaJitUe salt^ stri^Mi 
E tb«)ugh a hair sieve tdto the soup.; stir it qui<;k, 
W ao not k4 it boii^ or it wUl csudle; sena it lap 
^^^utck as po6i9»iie. > . 1 

''^' Maccaroni Soup. (No. 233.) 

^ Bodl si;^ ouiiccs;Qf maccaroni in water for fiiAr 
ibinules^ la]f( it ion a hair aCevie that ail tbe water 



MMB, (M&lh- tofvcldm tta^i* ilv rmI ivilf r pint 
9f buRA or vafcC} let 4ti:«iaauE m. Ikt'conttf-tif 
the stove till done. r; ■ , ■/ .... ■> ■.■■ 'U '■ 

To maju janc sgup» you nmft have one pvund 
of good leau faun, a KDOcklfi of veal, aad nnold 
feiri ; cot jonr bam is dices, arid lay them at 
the bottom of a large stewpan^'cM y«nr vM*to 
^eces and your fowl, and gut th^tn to the hMnf 
with a IwlMd ofluothvpr •aaba ^ aft ydnr stcw« 
paarwihe JC^, and let it reduce till it beginttto 
slick to the,steB[i«tn,^tT 
btbth, br water, Jntim , 
w'rfh two cafratB,^'^ D 
celery,' two toriiif s,, i) 
ine^ fc'"'„or fi"* I"" 
^rongha'haii' sieve ; 
expect, 'ff y^u like tq i 



;oryouf tuiceriafcL'tl c 

ipvmes^n ctieese, atid , ^ , , „ _^ _ ._' 

;yont soirp oyer, ai|d seim ft. ap 4^ hot as^pc^bltfi; 

' ' ftaf j«alit^ ,■_ IT ti (eMom (|iftt mdite in IKt touatru. . .- 

^dccarom Soup, tie 'nh^' wav. \0^a. S^^fi 

. Tfaii is «dlad iiLlhe I^'roaok litdiea, " Botagb 
Ate'CrataritoJ," IhoevuIile'goiiiinHia tf ho iMTa^ 
■tiJl.,'.-.. .,. y; .. ,. . ■• . . -Ui- 

Prepare your maccaroni and broth uiaJheiiat 
receipt, mince fine all the vegetables that hava 



b69jed in tire hmA^ vnAh tiro dmea of finiis^ 
nix wjith (he vegeta3|)leB5 and hf a bed of th^ 

<H*^liicb you tvUI want apound ' • '^* -^ ^ *^^* 



#■%;; 






*^^vmriie'ofthe F^nhh kiUhihyicp here the ia^f^hia^ir 
,!*4s*iw89tiab€^ ahdjblim might ^fiiikd>ti?M'tkevr4t%nwii^i 
^'f^^ngfeifUjpr$m^.'- ...» ..*, , . ,.,. .v,..r:.JCr; 

' /Cray Fhsh Soup. (No. aS5.) : 

•.'!fliis soup is sojiietiqies made Vitti'/beeF bmf)b^ 
hadspm^ljjiies iripiL fi^^ io tUe folio wi(ig.fmuii|6r« 
. •' Takp two or. three flQuMer% itel 
&0«* andis^ &em jp>a to boil in. a gaifoA q 
3rateff ; wiibii it.iU pretty nigh upoonbiQ0i«igi()Si^m|i^ 
it wetl^. and pul. in^ a. couple, m oiikWi»».»amifMr 

.doi^ l^erries c^.b^^K^ Ai^d. Jamiica. peppi^^^.Miii 
;Bjx>wt .half if,,Wi|id^ i^ offatbj»). 

mvdi ^>;f^ aimi mt\k of <Jte. taUa^ antf; ipmm^ 
iaiani,Sn<^ 9ttd ^qU ibcm with ^v^ir buptb..»I 
;suiIioph:^ Miwi pfl^ and break, in wpm^ or^^^^ 
1(»iriiad.fo thiGit^^iV «^o it^m tm. get i^ j^ 
*4iawn of a lobster, ^the inside' s^awn ^iv^ |^^ 
toobC toldur J pound it and put to yonf )oup>''aii|<£ 
let itiiimmer very gently for a couple of tamtai^ 
jpatv^ yo^rcray-fisbj maket hot, w» send i||f. ^yrr.t 

Uhi. — ^One of *my predecessors recotaiBa^fiAr 
-^liri^^sh-pbtiiaM^rte^ ai^ an ii^i^cK^t^i^^mtti 
^farotV'' i^ mtetm 4M *tetpm». ^ A^ ipliiifci 
--'Tide CitrmonfsCookeryi pi^e 6, 8vo;-l^taK 



^mff!l^)^9^AYfv»y^i3ltJi?9mm 






^:^T^^^^^C^h strimps. make an e;s:cellaa't s^vij^, 

done jart in the, Jfej^n^i^V'ft^R^iSj W^^^^ 

small bag in the carcass fuil of gravel, whica 

touie iki taEch ,but; ftgfbttj ' ypti 'poMnSt tkm Var 

^^r T4HiQ^40blytbe tails of the |>Mt^n» ||ft 
the er^y-fififa, body antf aU, ^eatcje^* tfte'tog« ttttd 
shells.' ^ " '■'! ' ^ •• ;■■■'■•■• ' -'-'^ .■ f 



• < 






Yl^ fiia%MF a^4ifi()St'»l<^atiti(tnilttltiiiiiif-4^ 

ItiM^dbKtMi^ fiiok oat'bUitifdiei^ «r Mtfdda'liMv 
sp^^fty tb«tHibdiitb«'ibbifte^ Hiclet^.lbi' 

lwediy^<iH»ttlibff iftiifii«^9} a<iiD<fMii% iio^tteir fine |; 
^iirtiiMi leoMy ^^tth^itaikf iMkei dtttithe Mii^^>omdc 

Ml(lMthe^tAVl>eaiiNtri3O01f MA.|iMi»ctali,^ftMi} 
IMlhuial^ fjMto^ihifd ai mfegtaKdiiWitm ijwii^^ 
ij^MmtoI tenl'bvDtli^ p&f ri&AvpNo.iiii^wmm 

0mMw^ iifaog^ ifert;A»gg,4tfwa^^feta» iiwtbtil w Mil f 
lake "Aei^Biw ij^wii 'imtti>bi»is^^ie<ini(ft^AunM^ 
iriMiif mtb a. Idttte-nf i^oor: t^iil bix»tk^ t^ii 
HUIMligh^A fti0«ey4itticl' add ft to fMi:! laoiq^ >lit)| ihb 
feiiiii^tiiel||b^iilr«todtHeire^ poml; let 

it'^niet ¥erf fmtly fei? ten miiia|^« f • jhaVe 
ready tte yolkflof six fi^irhc^g^ beat ihem«^ well 
^mihsi Uttfe irf ibe-^ap, wo |^ f$w k m wai»A 



keep stirring it all the labile, and mind not to let 
it boil; turn it into jomr tuieen« and add the 

juice of a goodaemon. 

, • » . . • ... 

• • « 

Tiie.t)e4t par^ fbrytUs t)iirpoa9> aie «itf)er t^ 
^fi^s^lk|>ie0&'of th6 miadlie of bri^kc^t afho^^ 
i^ut ^ev^fl. Of ^igfat ipofu&i^s iveight; bind U 
roun JVirith a filFet of tape, to prevent its coiqjiig t^ 
pieces M^hen you take it np : to do this, put a slice 
under it, ^ieb will enable yo« to put itron the dish 
entire; put* It into a sbup-pbt or deep stewpan 
4vUhrmla«r«(ctf emujfh to ooi/m ih «mf« 4i^rt 

§K(bioh/t»imve 90 jit ^riaes r then .jiud in ;tH^' trnk 
fol8> twQ lumitiAy }ti^ ie^lls^ilHO im^% of iQe? 
}9tfi t^ iirg4 :<mlm>'>iHK^ jtiwoi ol^ftiilalJN^ w 
strfuid,ii liggkii ^ pMiejri i and tlq^ 
tiA yowls >tt>l by ^tf «de: efl^tbe. fm ^o*«ii9i|iirf 
«iMJ^,i|B(lJle^4irM)i4iM^f^ t^ieatj 

ikh y/M re9uii:e*^b9^ fenr Aiciifr^ dw«g) liRfawfa| 
tiii9:i;le«Atniii9trb^Uo)riied Iffio^ ^r ibriise^ : P^t 4 

lMg« :«trf4>l^>(a:'1uilii^ a Jtirge imH)ar-f^^ m 
3i^<iv4wQ:)of.t3«kffy kito ibe oovA svhoi^,' b^ 
Mte.th9l]i;iHi|iat;SfWNi^^ th0)« ftD^t dOT^ &n0i%bf 
li9P>tjWft oir a(;diirii! tiiftl thejTMaxeie^ld^.then ctit 
$lia»iilil9if4m(illilqiaiMs,: w^ dane» 

lld» j*c«tr0a|i»fiiU^dndifi(r9i»i))9 sQUp' Utrou&h 
II htoir ^e intof^ckan^sOmpfeta^ taktf joff idi d» 
iiK, |liii.th^ viegfllables iliat ails cut inte '4be 8W#^ 
l(be:naimiF of "whibb jro% ws^p lieigfiteii, if jmft 
like i^ ^bgr adding « wiiK^gb^sfuit of tntidiyfooai 
Jitsliii|i^ rtund la t^bltff^pQl^fll: of bt^cmniiiig^ Jf % 
iUckeved soup ii^fMr^lnr^^ti^ iow hrgQ,iM»- 



BROTHS, GUA VIES, A«:D SOUPS. 

^iKKp^fQl iof ! the desLt jMjt ^kimmiiig^, a|id Four 
i^onsfu) of flour ; mix' it smoolh together, then 
by clei^reeB -stir . it well iuJo -tUe; soup,' pass it 
through a^ tammis sieve, and add the vegetables 
and sea^uing fhe sanae as directed in the clear 
80Up.-> Keep the beef hot, ahd send it up to re- 
move tb^^p^ wilh'60ine carrots, t4irmps,'and^ 
button ornqps bolted tender ill a pint of Ihb soap, 
tikiclo^ed wititi two- tablesptmnsful of flour, and 
t^o of skimmings Aiised quite «mpoth ; swson it 
ygiiilhilitXle'pep^et and salt^ iaiid send ^p- \1^o?v 
WonsMiCe j Noi 328, iu-a boat/* gee also J^o- 5. 

... « .,•,,... ^ — , 
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^ • • 'O.V Cheek Soup: (No. 239*> 



A*-.^ •*' \ A 4m t 



This should be prepared the day before it is to 
be eaten, nia you cannot cuttfee tucat of the head 
into neat mouibfuls unless it is cold; there- 
ikffet> the day before you want- youf* soup^ put half 
aii o3Lichftek iuto^ajarge tub <rf'cold nv^ter^ »oak it 
fftratcouple-'oC Hours, then break aU'4be bmes 
tfaajthavb i^ been brokea at th^ butcherV^ a^d 
waskit v^ry well in several waters; put it into ft 
l^raziag-kettle or soup*-pot,t j«fst large: enough to 
held k wUbsiaceqUi^rts of cold watery two Apads 
of celery, a* c<Mple oC carrots, ^ turnip^ a leek^ 
two large onicHis, iriih four cloves stuck in* oi^o of 
them,: t wq blades o^ mftce, a doEen berries of bla<;k 
pep^,satiii^vof allspice, and a. bundle of sweet 
Lerl^«,^4UQb■ai» Buirjoram, .fomoB^thyniey savory, . 
abd ^ustey ; 'cover4lie.soup-pot cloj^e^and set it 
im a:qfi|idt£Ve«; Itftl^e off the scuip, which will 
rise when it is coining to a boil, and set it by thj^ 
fir^ide>to;stcaR^;g)eBlly foi.iiv^ hrars i-take out the 



fioe^ipve into a $toii^:i¥9re.p^n, ai]ta sot tbm»lq|^ 
Hi 9k topi, place :ttU Ibe, w:U QStyr^rr^hm^'Mpff^ 
^pQviiQ boU Awajf,.tiU it b redu«edi,tp^,tii]|jj| 
qi|9}fUi puttWoQuncea.of buUer* |p(q. «k^jill,qtlif 
stcwpsm*;. ivbeA it.is,m!eUed| thrQivt into it.fiv^ 
large .tableapcHMisfttl of flour ; wbei^' ihky Atie^we^ 
tvixed iogtjther^ and browned by degoeeyy .pp.u^ 
to thi^ your sonpf and «tir it weU tqgetEec finiitalS 
aisi ho^ur^^stifaia it Uiroiigh a bair sieve into a cU»|i|f 
^ewpan^ und put to it the meat of tbe hoad C^htcl^ 
ij^Ue^^ypur spup bja$ bi^eu. going my yp^ b^y« x^i^ 
\nto pieces about an incb and a half j$qua]JG);.k^ i^ 
^^ew balf an hour longer, and. season it witbCajr?. 
^iie pepper, s^U, and a glasii of ^Qo^ :i|vbfte Ym^ 
pr a tabfespoohf ui of brand J. ' - ;>;?(! 

"^1 L .; Q^^ml Soup. (No. 4140^ »'j . c 

Two taik wlU make a tureen of soup ; cut themt 
in pieces at, the joints^ and lay then^ to soak ia 
warm wateil^ .whSe j^ou'get jreadjf your gravy laad 
T^egc^tableSft . If you: wish. it (o. be; ret^^ ricJIv V^ 
tntoiUo^s hplfapound of bacon,,and a.ppiipA:^ 
gtayy be$f, j^ut tbem i^to a two galh^n stQwhan,, 
yi^ith % quar(<$r piflt.of cojkl w^tcjr,:^ .b^ad o£ ce^ 
lery, two onions, .)vitb fouc cloves stuck |niona. of 
them,, a dp^n .b^rrifa.of aUspipe^^ the ifin^,^ 
blaqk peppelr^. twp carrots, two^tiupaips^i^rA 

t^ndle ;of savory> lemQQ-^tbyroe^ .m4 i^F^Ftft 

ijtit ypur stewpan pver.asbw ;iire tiU Ae..m^i^ 
bok^ IS^ro^n, turn it afpout, jand .let i<^ gftt slj[i|im 
f^olput ;, iheh piiXt In the tai^.witb4b^eeL49yij|ai;^ 




^^- y^^ it l^ii 4^mk^ iiiid' sL--. .. 

iiiijreiyitjr, as' long as you see anjr soum rise ^ th^i 
£^^# T'^Ur pet as dos^ as possible, ^d set & du 
flte sfale oiP4he Qre to keep simmering; ii^ the tt^jit 
h&mm^ tender;* this will iequirelwo ol: M^ 
Uditrs^ 'nlind it u not^otie toa much : ^e|i per^ 
fectljr tender, take out the Qeat, skiiii the fat dif 
yoi^r. Jbrotb,/ and s^fain it through ^ a sieve j^U 
thicJ^eijL.itji put four t^ble^f)opn^uTof the fci vqL 
inmULJsfin off i\\e broth into a. clean stew piki^ 
ivitli fqi^^j^blespoqnsful prfiou^^ $^t ihem ovef 
tte iSi;e, and ^stir tjhcm 'W^ll. togeyieir for\ fivj} 
minutes, pour in the 6rdtli fej cfegteeS, sj^ring It 
and mixing it with the tbickei^ing; iei it boif 
twenty nrinutes .till it is quite smopth^stmin if 
through a tammis into a dean stewpan, put in the 
iails, with a tableipbonful jof imusliropm catsup, 
and we of browning, ^r Ball's eavice', and the 
sanie pf wine, and season |t with salt .. 

I . ; . . ' • • ' , -. . ' • 

C !/ . V -fi^^ ^^P (No. i24i.> ; JiN 

^"fs one of <be btet wa|^ of dressipa ai^ olg h^^^e* 
irbf^b;, iriien :it is so tough as to'di^ 1%^ teeth iii 
atir other form, will mafce excellent mUp»[ 

Cut off the Ibgs and shoulder% tod ifiH(|e ^the 
^1^ eimsw^ys, stew' it very gently in a gatloa of 
wl^er^ with twtf ounces crf'Ieaii ham oi* ba^pBj, four 
«^rro^ two <midnsj with ^ui dOvesr stuck ift 
#edtj two bhdes of pounded mafce, and 9, bunijle 
3,«^>tb«, till the whole: Is tendeic; Jtlie Um^ 
R?r ^^^ ^^ynds jviry. mueh Jipon the j^e 
OT wernate, and ho>w ^oriff it hAa beta kept Ketord 
fti$. diMed ; ai a genend rule^ mr three hfim s 
^fcMi*fctail«e t^^, Mb^jtht i6$aCt)ffth^ck, 

i2 



* s 

cutrit int^ sm^U pieces^ and lay ik aside.; qjiiiHid 
rostof the meat off the legs and. 9hooId<?rs^ 'minci^ 
i^j pound it in a mortar, and rub it through .a 
liair $teve, to.make thickeaiog for the soup; .put 
in t DO meat of thp back, season Trith a little, nut*^ 
meg and salt, a gloss of port, wine^ and ;a fc^ 
grains of Cayenne pepper. . , ■ . .' 

* Oft^.— ^Cold roast' htire Wttl itfakcl excellent 
sojttp. . Chop it in pieces, and stew, it in three 
<]uar<j$ of lyatrr for J^pout ^n hoiir, and mana^ ,it 
osiri the above receipt; the stuffing of the lire 
Will be a very agreeable substitute for sweet hefbV 
and sf aspiring, . . • 



Partridge Soup. - (No, 242.) 



.» 



If ^ou hare ,two or three birds that are too^ 6lA 
to send up as roasts, pick and draw them, fcnt 
them into three or four piecesy and put them i£iH> 
a largie stew pan with a quarter of a pound of lean 
haiTi, a larsje carrot, a turnip, two onions, two 
heads of celery, a dozen corns of allspibe, and the 
sSme of block p?pp^j two blbdc's of fnacej ahd 
two or three .6lov«s finely pounded : pour ih'a 
pint of cold wkter, sct>the stewpaiisoTnerjajiq«iick. 
^^^, • and w Afch it till 'the Water has.;aII)boifed 
i4U»y>5 take carftit does-floti b«^ : 'wbeii the |liri>i 
tfklges rind haiti^have tiiken a goodbrDtiriiogv 0AA 
Wvo -qufins of boilifi^ water, or beef or ftea^ibmlfc 
is better, if you liaveit; let it.stew sfojwly/forf^^^- 
horirs, thwJ' strain it thwughrasieyeiatoiacleaa 
stowpah. Tlake three wbitei aa^ sVtJkroE egg8> 
boat thettj wdl »wUh: a pint of cdld water,, iaid. 
f&writiatolher.soi^^'Setl it. on:, the ifirep«»djittsfe 
^ii^iM) it-is goittirttD ibmVtake,it off^Aods^it J»^o^ 



•BROTHS, <5RAVt'E^, A^NH SOO^S. 

«Tac'6f the tfre' for 'ten' Hiiaiitcsi'Wrt}tt tl^dt^B* a 
tkmniis, or'very fenc fiapkln^'sea^bn it with 15^^- 
ennedeppdr And salt, iriafc^' it hot, linrf'serKl it 
tip (in a side dish) ^ith ihe fcrtfsts of twd PreMfcH 
rolTs cut fnt6bitsa8big'asasitt)dttce. ' ' '*' 

^ • ; • . . • ; ,1 t ••* 

f , » 

1/-. Soup w^Uhout-WaUr. ". (,Nq,,2f43.); u > 

';; Cdt into ttih $Ucfes six' |ioanife bPUan beef, 
and'thq same of veaf, put'theni into a stone* jrfr 
Hvifli a dozen large turnips, peeled, Washed/ anfl 
cut in slices, two onions, ana a. little" salt; covA 
the jar very close, so that no steam can evaporati*, 
and set it on some hay (to keep the jar steady) in 
a large saucepan* ftali full of boiWig water, keep 
a kettle of water boilipg, iq fill ffns up as it 
';w(astes, set it .over a slow fire to' boit gently Tot 
^fiVe hours ; strain' your soup through (^ silk slevc' 
"into a clean stewpan ; have ready KoilccJ a cdrrot, 
a.turnip, and an onion, cat neatly into small dice; 
putjthem into the' soup, let them ffet warm In it^ 
and' send up hot, with toastecl bread cut into little 
pieces on a plate. 



t 1 • . M- . ^# * 



,^ .,QJ«,-T^This i^ certainly, tjie very qaini^ei^^ 
of meat, and " ne plus.*ultra" of ri»pidly,restof^ 
tive and immediately assimilating nourishmi3nty 
thxki it can only be served at those tables wb^f^ 
4he miistre^ of the mansion never look& at the 
butcher's bill. 

j •: Gibkt Soup. (No. 2440 ( < 

. ■ .'I , • . • •«.;«- J 

. Scald and clean three sets of goose, on five:sals 
ffi ^ack giWefe,<Ieaykig. puVtl^e XWqx^) wash 



i^ii^ide tbe gizaai:os.ai^ nec^s iota piou(bfi|]% ^/^ 
crfick t{i€ l^pe^ of. tbe Ws ; pal U^eifi iojto^^fi^- 
jif^U With Q gallp^ ^ cold ^er : yth^tjk ^ they hi^ 
lake off (h^ sc^umr a^ It irises, set ihen^ t,oi slew j^jy 
gently, (ill the gixa^ards are quite tender ; this wiU 
take abont two hours, according tQ the siae of the 
gibletis: take them up carefoUy with a ekim- 
foefs or laiye, qMoa full of hides^nut il^em Mo 
cblil water, an^ wa5h t^em yelt Jrut the liquor 
tney were boiled in on the ^re affairi, withapuu- 
die of jboounon, or lemon-thyme, Knotted or sWeet 
xBavJQfam, and winter savory, an onion with fcur 
^^dores stuck in it, six berries of allspioe^ ihb sam^ 
of black pepper, three blades of miice boateq ^ 
£Q^powaer> a ftablespoon&I of ^u^hroom ci^totfl, 
yii^ileaspoottful of ssU, and a glass of white ^mp% 
iMelt aniounbe of .butter in a quart ttewptqp, $w 
in aknuich {boat as willnifik^'it into a: paste ;: tben 
pous to it a ladleful qf your giblet. liquor, vfm /%; 
tiionDUghly togethev^ and pour it. into the stewpEqi 

g4ipA ms. the ^iUei lii^uor in it; siir it. welUlit' 
)tuer/ and let it boil gently for half, aa hmf 
r^ r' etiain yomt sou|» through a tammis toto 
^tfcr tdreen^ hnd odd t&e^gtblels 4o it ^ «id:%efif€^l^* 
frfcere/shduldb^ three'tiudfts^orioup. 

Ofr^.— Thus managecj, a set of g^bose giblets 
[i^iair liaake a quart of hecilthful^' npurisjhiiig^; and 
^gree^ble soup : if you think fhe giblets atoi]|S>^^i{l 
Hfit na^lfliB the soup strong enough, you may add & 
TpohtMt erf gtary beefj a few leaves of sweet basig 
KlH^'jtiifee 6f ^half a Seville 6rangfetirlem6n-iih^ 
JiaJCa glass of white wine, to pach quart of sdjip». 
l^w^m^o i^e fond of fdrcemjeat,* pi^y |np i^p 
skin off the neck; tie up the chd^ and fill ^-•'"' 





^iitiHne^, hnd^»)me pepper and salt' WBR'iiicori 
t&fed t^tt^ tv'ttti « tktie melled^ MtCcfr, tie^ «p1 
^^€¥ end i^f, (ftft them kiibihe soriip abont h^ 
^Uk tmtt heme you talke it up. ^ 

• :.■•, • . ' • ' •' , ', .i'»!V 

... - ^ 

'Jlyft>k*ft iftc* 5re#r//(?, <r5^ fnade ty-'ErBiftrMt- 
I'l^^asi Barnei, Middlesex^ 0^q. 8^ j * .^ 

> ' Line the bottom of a ^ewpan 4Ji«imtt>luaU 
'fire {mts^ witby 101 ounce of .nice bvcM, iOr ]iaik%. 
^a prand aod'^a half «f Ican^gra^jT' foc^e^acov 
^l»m^> the irniQEriiid ol a^ qiiaSto 4>f ai eoivo^; ii 
^m^ of letton4hjHie^ ivialerMvor^V tbieo ^iriies 
JiM fqaantkjr (cf pardey^^ tivD igeectt .IceRr^t df 
Mineel bftsn-% and two tfaallots i . nndoe ndbundle «if 
^esev and tie ap in it a oou|^e of blados <^ mace^ 
«pm(; in uku^onaMi, -witb^fouE doyest «tu)G^k<i&i^ 
4itdl^re'<;ofn8^ allspice^' the saioer of blaidi^ pefi- 
yer; pour onthe^Qa^quatter pinl ^of ;)Oold «rilte% 
coTer your stewpan, and set it ^n a stow ii|«i'16 
beil^g^entfy^for a^quatter of au hour ; *tfaen^ te fear 
your meat should catchy 4akib off the eover^ ahdi 
'.' ' • • . . ' ' '\' \ 

I *. To thi^ fine aromatic herb, the turtle is onacb indebt^ 
Ifortlie spicy flavour it iiA parts to t&e soup, aiid t)}e;bign &• 
'Win It. is held in by. all good citixens of London^ who,! 1^^ 
ili4tlr,iiiepi«tt]r generally c£the«atte Q|iiaioa di B»»:SBlitiM. 

l^ftfe ?T»^ J^ao^page U, ATtici* *, basU.' « .Tbii C9Wj<'5rt*,^j^ 
l^eart. ewIs.melanQboly, mid cleanse^ the %igs." . . ^v ' ^ 
" if Stick tHe doves into the onion, to save youir tsnimis pr 
VyveUota b^iflg torn by the sharp points ofiiie c4oves^4i^hto 
^«U^Staud^ut;fMlCf«.>.l ' >„.: 41; :.}■} ..4 y t\ zh\: ho ui/i.; 
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/Qolwr^ ffll up, jwur ,ftQnp9ip , with 'boiUw ;¥f ter, 
land let it isimiKier very gently for tWQ hours : if 
]y6\^ Wish *(0\have this full befltefit 0f y^ujr- lieat, 
%«ly's*OT^ it ill! it is just tettder, ^and ^u4' it^m.#) 
^atMti^ arHl jput it into your feoUp. Pufr k 
iWbleij^Oonftil of the (hickeniag, it^o* j8fl7, o/^«ii^«, 
Ihfo at ttvo qtiart sfewpan, pour to it a ladlefet <if 
f d W iraryV and ijtir it qnick' ^ifl 'ft * \i^ mis!^, 
MJUr ft back in'to the stewp^ wherie yoar grs^rf 
k, ^ and let it simmer genlly for' hafr kn boitr ' 
fotri^er, then strain" it Ihrbiigh a tamrtiis inh>'U 
galton'^tewpan't icut'the feow-h#ttl 4iilo'> pi^ees 
Sbdfct'&n inch sqiiarfc, sqiieezfellf rough a kifetd^tBe 
fiiice of a lemon, atablespoorifnl' of plawl-brtifwil- 
in^, <he same of hiushrbom cat^Stip, a ^t^spo^ftilUl 
of fea^, TMlf a teaipbortful of gftHind Wack pefp^^ 
a^da^ rtiuch grated itutnieg a» wiH lay oiitttfcfe 
treifce, With a glasS of Madeira-or Sherry ^wiii©''^*lt 
it all simmbr together for atbou^h^tf -an hour. " «^J- 
Forcemtat arid eji^g ballsnlfty be addeA 'if yW 

flWiser yoiiT^ill jfiridU-rebei^t for -these *li«ki^ 
he^¥ti<5ld fofcemeJit, "Nm. 380, &b» ' '-'^ -^ z' 







^tf<n jjenctJ a quart . 
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j^ftotHd; dfiAVifeS, ANt) &OVPS. 

Mo(3k TttRTLtj-rf* made by M. fif Hcn, 0m 0/ 
ApiciU!ffAssisi«M^mthisWotk. (No. 246.) 

Take two pounds of gmy y-beef, wUb a.smaU 
knuckfe of veal, about 3Ibsj chop the bone, ana c\lt 
(he b^^f iH thin slices ; put it into a gallon siewpam^ 
with half a pint of water^ a slice of lean hana or tia- 
conv one turnip, one carrof, three onions, with four 
<5toYes stuck in one, a leaspoonfnl of black peppey, 
the sanoe of allspice, a bundle of sweet herbs ; piji( 
fi over a slow tire filT it is of a light brown, but 1^ 
verj careful it does not burn; tlien put to it twp 
quarts of boiling water, let it simmer tor two hours, 
then strain it off, and put two quarts more \ simnier 
it for three hours longer, strain it off. and set it bj 
till rke}iLt day ; boil half a calf's heau with the skin. 
of>, three quarters of an hour ; when cokU cui the 
meat off in small square pieces. To thicken, your 
soup, put an ounce of butter into a stewpan * as 
soon as it is melted, mix two iablespoonsfui o^ 
flour with.it, stirring it oyer the fire a few luiniit^s ; 
then mix the ^ravy with it by decrees : as soon 
as it boils, mix three tablespoonsful of oatmeaf 
with cold water, and put to the soup ; let it boil 
for ten minutes, strain it, and put it into the stew- 
pan again with the meat, atid a roll of lemon-peel ; 
simmer it for an hour and a half, or two hours, 
till quite tender, and finish your soup with sea-, 
soning it with wine, catsup, lemon^juice, &^. 

, Ohs, — The above is moat excellent, ani) was eaten 
iwith uaauimous and perfect approbatioD». by tb^ ^ CoN« 
^iTT&B OF Taste," (vide Preface*) whoor4ei|frd it to 
be printed, as well as the following receipt,^ which is 
fHther more economical. 

MotkTunie. fNo. 247.) 
This is the dish, says " le grand Cnisinier Im- 



Bnovns, 6|tAyif:8« AND souiffm 

ptriAlide Ft ante " -vrhidk the Eiiglisii oookapr^, 
peiiNtywhmihey s»(&h'4oititaltlle ftedetl'bcyikenyfi; 
1' Tabe^a oal|^» 4idacl n^itli tU« skitvon; taftoiiat the 
hraiti^, WMh thisLhead trell several times in^ doU 
TthHkr, f)ilt it brf in hot waiter, and let it boil aa hoitr^ 
While tfc(* head isdoin/f, cut $1b of ham trito slices; 
dtMp a knocktc df veal^ or shin of beef, into JR} 
fitece^, lay ihbm in a two gallon stewpan; with tv^^ 
lar^ carrdfs, two turnips, two heads of celery, and 
ibttt* large onions, with ei^bt cloves sf uck in one of 
tb^ffii tf |o^. of thill cut iemon-peely half as mucb 
^^hanofs ; a bundle as thick as your wrist of winter- 
^mirory^ pot-marjoram, sweet-marjoram, and lemorii- 
ifcyme, «»qual parts, half the quantity of basil, (or' 
!jbz. ofdricd Soup-herb powder, No. 459, tied up 
in a tia^,) and three times the quantity of parsley : 
jjiitin'6'blades of mace, two drachmfi of allspicri, 
afkPlWsame of blttck pepper, all finely pounded':' 
«ien put in a^lnt df the liquor the calfs hea:d is' 
%oilii^ in, cover the stewpan^ and set it 6vet a 
qjatck fire till att the liquor is boiled away^ and the 
Ine6t1)egin& fo-sttek to the bottom of the pan ; ndw 
^ffll itvLp with the liquor in which the calf's head 
was boiled, cover it close, and lei it stew gently fdr\ 
threp hoursT longer; (there should he five quaHS of ' 
soup when it b finished ;) then to thicken it ptit in 
'go2. of butter into a quart stewpan ; when it is 
melted, gradudly stir in five taiblespoonsful of flour, 
juid iw U up well till yoti mak6 if a stiff paste., mix 
some of the broth with this, adding it by degrees, * 
^tf iiig^iC^ftlt the wMe tilt thcMronghiy ktOorpomled ; 
If ^K 'i^ at? ^U Wmjpy',' pass ft ttiroagh a aifcve i Ut ' 
IK ^teW a6wiy half ^n hbiit longer, atid ^ ^#aioif t 
r^ltrBugli itemmi^into aclt^n «teivpa!¥,;c«tthl5flioi«d 
VjiufJ tpngue into mouthfuls, and ^asbn the lioup with ^ 
' two tablespoonsful oif hroWttirilgs;^ *^e»^f ^temdft- 
''vice, three of n^ushroom catsup, and three* %toc- 



WBBorrasy eikAjiJiiiM^ mis v^-. ^oubi^ 

^flSBosof viiie;.let itaimrvergenfl/ for iHilf^iiMoiii^ 
longer, tiff Ibe meat isf quite, tender, taking CsiretJAJq 
not ovenkmc : wliile tlie^up i& doings, prepnre^fur 
fcaoh tarera.ad(taen andisi italiCtrf* mo<^ taftle.forco4 
meat balk) (to make ihcs^, s^e No. 375, or 1^9, '990^ 
to N6. SfHiy) and a'dotea esg balls j put thWn.Wd 
<be tureen^ and squeefze in the 'juice of a leinQD^ 
Brain balk are a verj. elegant adcjition, and otee 
faiade by boiling the brains for ten minptes, tjjen^put 
llieni in cold water, and cut tbeni into. pieces aboal 
as big as a largb nutmeg ; take s^^vory,. of $iv^t nmt^ 
joramraiKl lemon-thyme dried and fiijely pQw4ei:<HT, 
ntttme^ grated, ami pepper and salt, and pound 
tfaemall together; roll the bralns-in tfaift nuixture^and 
fiiake as miicli. of tbis powdi^r.a^ possible siic\' to 
tbem, dip tbe'm in an «gg; well bea( up,.andJ.l|efl^^ 
finely grated and sifted bve^d crupib^, fry th^ip i;i 
Hot SUf and pat them iatp (lie soi9P;the iasttliiiigp/,. 
:■' A "Teal aweetbreadi with or.Mritboutd poaniTc^ 
salted neat's tongue, cut into moutbfals^iJfiyfi^ 
fiivoorite addition "with some cool^s. ,,W.e;or%|r 
tbe meat to be cut into mo«thfuls, tbat.it may^jl^ 
eitten mth aspoon ; the W^eand for)^ ji^iii^ jHf> 
bosinessiaasoup^plate* \ . ., >. <,.!./) 

%* 3gm^ QfimrculirutKjf cotemporantf ordef the Hdut-goul rfijii^ (at 
above iireeted, mffictently relishing} lintp to ]be augnunted dtf 
ike addition 'of'ancfioviei, mu^roonitj trujfUtf lA&reMi, difr^-p^iAiell'r 
artichohe bottoms, salnuui^shead smd Uvef»,or UbU^s* ftnd-soie^ p^fl, 
intotnoitthfuht»bottlenf Madeira^ ij^Cf.and to c^pl^te theit $UX'_ 

.. ' J'^^g aa^ bum-guUet olio, they put injsuch a tremeitdo\is' quantity 
of Cayenne fepver, thut no palatii, that has fidt been edtAktkd^ifte^^ 

''iidks,canenduf€it. :'< } ) ,'j Jiiif .. » 

^OAf . ^-«Tbis is a most delioiotts and iii^ritipfis.;^u^, 
^*afa4 within reach ckC those who '< eat t9 IWe;'' but ;^f^iC 
.^had' bfieni composed ^tixpsesi^ly for those whpp/ilj^.'jhye, 
f itodlaV' I d:» aot khqw^t^ow ,it,90uld have .te^ji n)ad«* 
,ij5ior(5 agre«!f tip : ;»» it js the lover of go94;^eatiiig^ Will 



Il^?glhh turtU Scup,'] (No. ^#/) ..,: ? 
.. See No. 502. '' Abmode Beef." . . •> 
Malaga Tawney Sdup. (No. 949.) "^ 

Take iyio quarts of wa(erj| and boil % nico fi^ivl 
or chickcp, 4hen put in the following iugrcdien^ 
a large tvhite onion, a large qhillj *j two t^aspopiiii- 
fvl of ginger pounded, the same of curr>r stuffy ow 
teaspoonful of turmeric, and balf a teaspoonfuL.^of 
black pepppr :. boil nil these for half an b^ur, ^^'^ 
then fry ^ome small onipnsy andpqt them in. %^^ 
Aon it wi<b salt, and serve it up in a tureea. ^ 

TuPSieSoup. (No. 250.) 

The followfng recipe for dressing this i-fchesl 
ftnd moit deficious dish, is <he present practice ot 
hn eJcperi^nced French cook, a consummate rtias- 
fer of the art, in his o^vn words. 

** Tlie best si^e for tt^ste, is from 60 to SO pourtds j 
tliis \«il! make ^ or 8 turcctis of fine sciiip. TCill Ihe 
turtle the evening before you wish <o dress it ; tic a 
6ord lo tlie hthd hn*? of tne tnftle, arn'd hang it up 
#ith (he head dotvrhvatds; tie the fore firts by wriy 
c^pinioning thcrp, it would' othel-frlse Vd^t Usen, 
4nd be troublesonip to (he cxedulioner ; take ihe 
bead with jour left hand, and with a sharp knife 
Cut off the i»eck as near the head as possible; 
tl^ere is a joint where the knife will pop through 
Without any force. Have one or two furgc tubs 
of water ready, and when you dissect your turtTe> 
put it on a bfock on the back shell, slip jou^ 
knife between the calliopee and'thc caTliopash ; t 
iiiean between the breast and the edge of the back 
shell : when ihd knife f)a$ been round, aiid tlic 
breast lis detached from the back shell, pass vouc. 
fingers underneath, and with your knife detacn the 

• Tbe pod of which Cayenne pepper is made. 



tbceaai ftcm tW ^iis, divrayg k^jiing^ th&iiedg^ of 

yoiir knife (m %)m skte df- iii& hreei^y (i«trefrWis6 k 

jmajr hiippenr ymai (tnirjrf IMiik^th^vgaUy iHrMdy-is 

Y€kfl»i^/um} if (^^n/ jr<turifirtf e i»*tiolled. 

Cut ydar brelkst'idio foQtfmceByhoxl tafce; ajfajr 

ims giM hj^hnhi^ Vfih& ifV^/tftMl^clil av^ the 

^%e flii^wft away 1 4.Miit«d feetfti w»*ef Nedbkid' hglVb 

Htekt; coi«^«©fl#y it rttcAiM W'ijd *r«5S|ed%teit 
none be left'on ttiefpjaieoi* tesin; * Whmy y<«*r 
turtle fe etUfkidd^iAi^w the U«at:|^ Mf^p, kidiiieyA, 
mnd lights, into '^vrateri eiit at^ay l»he fins t^^^ibe 
toot,' f meati^a9 near to'.lbe'bslckl^b^ll as ^f>o8s9t^l0, 
next cut the fins' in the' ^^c<incl joints ihs^t (fflfe 
•while ineat'm^y'be^ separated ftonx/th^- gi^i^tf: 
scrape the fat ihat^ti<?li^ against ibj6 BacI^^Ufll,. dlr 
calliopasb^ take it like as if yon Vfks skMihing 
any thing, and^pnt it aside. Cut th^ -c^UfPI^sl 

a 




iHiniice, men laKe ii oui ana'peei u' yery Pieanj 
'ivhen that is ddne, take i^ndtber, arul ^'(^fitill^pi 
are done ; thl^n tlie Head, next4be shell ai^i} bf^^K 
pyce by piece. Be caVeful to have ih0 p60Vh'n^ 
shell entirely cleaned off. then put in the laritji^ 
^an some clean water, with the' bre^fst aiid*b^W. 
the foar fins, and the' head ; let it bmjf jtlf *(Jif 
fcoheswlir leave the' meat; put tytth] it h ;lt?ifrar0 
faggot' of turtle Tierlbs as big as your two fi!^t«^5^fda| 
bay leaves, and some thyme. If ybu nic^n'ts 
fiisike two dis6es of Ihe'fins, 'you 'must take t^^ 
iiw^y when they have be0n ooilpd crti^*b6w4 '\!' ' 



MWim^i iSJf^WEmfJi9tJ>.Mtlf^B%e. 



ii|la< pie<m in i^m loig'^ -md M^ w iMfa^1nida^ 
rdoiiot koevwjr, as tbelittle}li^;M&^«tiiQddtii» 
Ite l«ik9)Qii«i4 ^a«idk»MA YOnUr bel jfwr^iA^^tt 
fll 0f diOf^sMuft %im. Put alt t]iQM^piecea.tiiii}« 

Imo ^4b0) btfttdm 0£ilwftba^pMkidM^4%lmtfaf 

;lfMl>l)&0Q^tefl9 ^ twenty pounds^v^eigfat^ >)iEtxe€fit 
.aiflMAiil lof ^filIei4bi^>7ouj'«ftTe for thct fiHMy^t 
^t^^atui pu^ tbil rest jHfiOft, the! haoi, -HfjlhiitU it&ii 
riprbi^jinit^tr^ tli& ti»tte^ aod.a>tcp»pte ofiiiolA 

•\mX\k m-eon^wnmt; let it reduoe to avg]lasef;owbte 
«j(f]$egj|iM^ sf^dkf Ap the. bottom^! ^ pcmr .llie * Kciiiot^ 
4l^Htibi^.-^pQt wber^ the mother part M Ihe.titflle 
J^aaibev^ JNledi.add ,U» it a Mlemoce »^«et ji^ibi^' 
j^fMtiT'fiiuf i^rajtasrof aUspiee^ sb&Uaiim olBaiada^ 
tfipro Uige 9nip)is» - four -eacidbs,, •lialf «iQ; (^ncet ^ 
3Rb<ik^ li^pp^i"? 9Qd «o«i^ salty' kt U aimiMr fm 
fi»<ir J^iirsf r aad 4h<ii :stir«io tbe htoik iiison^ n 
4^otfai4^e. . . ' ) '• 

w Butitbe gteea pa^ ^oC th& tertW that' > baft be^ 
cut in pie«96, iniid nioelyfCl^^Eedy mtb rtwor jQlotlk» 
^ Madeira in the same ; wbea it has boiled a few 
imnules with your turtk^ addtp it the brotb, thea 
{Hit in a stewpaa half a pound of butter, wben^it 
jraiieltfid) add to-itfoui^inFmde* cpixMisfal of 'floar, 
stir it'jM^ tfaci.fiiy). tjllr4beiipr ia;a :&ii&''bcrani: 



it ^vielli' and • strain H ift ytair sooip'tiiitotigi n' iLW 
'WHt* ^Qt-^yofty 'lMrQtV> l^s^^* iieir^* ^kidifti^; 
.ilnd^it lAfdtfiMtt soimiv^aiMv MA ml ib^k^mS 

'«f borrypbwdcVi atid fbtti^ tifM^pddif tfurl tfeSMoOti 
vf ancwvm; M ilbotl fyi aii hMrMfd^baffi 

•cai^AiVj^4kifliaiiiig<off ifaiefet > ' ^^ of 

: Patina > your teal ?fflpa 5«kaitUe . MtrtaiT £n!^ ihil 
fcreeraeaty . a»d f<ib?ii^ t&rf>tigh.% Mr^siat-e inli^ 
„a^ oniicll of the udder of jrow leg of v^lfttif ^di 
^l^ave Aieat) paC aott^raadav«ia6»-inlo^ik«t6w^;^ 
wttfai faiik^noagb'to tret <>it^ i^iib^tifMel^ c^peA 
pars% and ^baltot, diy it '6ttf^ fih»,'t^b if 
thTDUgh tbc wire sieve^ alld '^hett 6619*; niix 'dl 
together, that every part be equally btead^J 
Boil six /^gga hard, take the yOlksand pboncf 
ifiiem with Ae otW io^^dteins; ^a^» it witli 
iaU,;pepper, Gpyenoay 'Wd4i>Uttle'GatTy*]jk>#mr,^ 
iKid ta itlhfea^iaw. eggfty: and mhc all w^H io^^^-^^ 
iker ; make small balls of yoar fiircen^fc flie 
b^noBs. o£ a pigeon^ egg^ « Tea mimites -bcK^ 
ryour -soup 'is roM^ put your -foreebailU in^, atiS; 
contume'tOrScam^yoQ^^qvp'tiU yoartajke^il aftUi^ 
Sie« If your 4artle^ i^ighs eigbty pouj^d^^ - il^ 
teduirasi very Map 4bree bottWs ot • Madelrii;. 
.Wb^^QOrdisb yWiliirtfot^^ tir4»^ lembf^ 

in each tareen $ jfiw^y persons like to Jiayit some 
.aggs^ boiled barely ^aa^adoaeac^the ^^ilks put io 
eachtafeea^ whkbl4biyikiaWy good. * ; 



TurHe-Fins. 






• ].«} 



« If yoQ luuira some Jt^rovra saoce^ yoa pirt N^ja 
steirpan.five laqpeappoosiiil^of it|, wUh aM^iottie H ^ 



• 

>Port mkter» and ^a .po^Uis of riiiiilfsllr^ottts/jV'^)^ 
'votir 9aac6 -boils, pirl :ybur lour fins iu ; €if(i^r 

<i5een brciiktng' through t|ie jskin, put wiUii it >l^-fa^ 
tgdt 4jfa'few sprigs df patslfey^ ' a bit afihym^^ o^ 
^bay-leaf) and foar cloves/ and 1^ it &i«nner one 
thoiir: ten minutes before yon dish,' put five dosseii 
of button onions that you havcTeacly' peeledh 
r'vvhen you di^b,' put in each dish ti hf^d -fin and a 
(fore one, arid look if it U salt enoujg^h. . -■ 

'*^* If you have no hrown sauce, put in' a stewpan tf '^'ircrftjr 

, o^ a pound of butter ; when it ii melted, put to U tteo zhMen 

spoonsjjul ^fi&wr% stir it on the fire till it^geis a hci»l 

colour, pour a botUe of Fort teine in it, a ladl^ul qfbro^iy 

. and^ when it hpils. do as before mentioned %- unA scuni' it 
" welL, * > J. - . v' ^ . .. :>;. 

Mock Turtle. (No, 251.)" . " 

I. ••i'>f » .. .'' 

r ' 

r This, receipt is froin the same source as the-pre- 
ceding one, and h aii excellent and highly finish- 
•*ed soup/ 

' Have a calPs hedd scalded "with the skin bn, ciit 
it in two, lake out the brain, tfnd wrfsh yourliead 
*well ; when well cleaned, tie it up in a* cloth, and 
let it boil four hijurs, then take it out,, and let it 
6ool'tiil you want it. Have a pound of lean ham 
-tat in slices, range them to the bolton> -of a stock- 
pot, OT braising kettle ; duttwo knuckles' of veal 
4ito pieces, put theni oyer your ham, put a 
hdkftil (rf broth or water in yow stock- pot,* and 
set it over a brisk fire ; when the meat begins to 
siick to the bottom, cover youx meat with water ;, 
wh^n it has been skimmed well, put ti9^o cari-ots, . 
two ombns, three bay leaves,- four clones, three 
Mades of m^ce, a large faggot of turtle h^rbs^ anil 



JH^nae s^U ; hi it^bpil fonrTidkivs;; youpfifQUi mus^ 
i^Q reduced tq six or.sey^n quar(»; «tniirv ybiu 
brotb through a tummis sieve, th^n put Iq a stewr 
pan three ouqces of butter, let it melt,.thtpn put 
to i^ two wooden, spoonsful of flour, st^r it till ti if 
4he colour oif a hai^el nixt, then pour in a. bottle qf 
JVladcifa wine,; miic.it weil, then pour. in. jout 
broth, actd stir it till it boils, put; in ^i;ee tabji^f 
spoonsful of iessi^pce of anchovies, a te^^ohfiil^ 

carry powder^and halfa teaspoanfqi:of Cajenuf 
peppeF: skim it well. - ' .i;i 

Now cut jour calf s head, take only, the skiuj 
^e.ears, the eyes^.apd the tpngua, ^U abqu|; ^ 
inch long, and ha}f an,iiic|i wjd^ ; )d(;.|i# put f|nj 
pther meat but what is mentioned, as ; anj^ olhef 
part of the head, if put with this^ woi^ld go Uf 
pieces, and 4spoU the look of your. soup;, makf 
^ome. fprc^meat balls, as mentioned in the pret 
pedlng receipt for turtle; let them simmer ten 
miaotef . ; When ready to- dish, squf^eze. tw/f 
lem»n& in each tureen y send it up as. fiot^,' ^af 
pos^ble. * . ; , ., ..,,.. 



' '^ Oil 

I. 



Portable <$dup. (No. 25«.) 

. Break the bones of a shin^ of beef, a small 
l^nuckle pf.vea), and a oouple bf 4;qw be^ls,;^ |^| 
them into a,4ioupf;pot..that..will ^Id ioiii:. gaif 
Ions qt water, just^cov^r jpur' mieat wUb-fv^tcf 
and set it on me fire to beat .gradually tiljL it nejirlj^ 
boil^ ; watebit, find skim it attentiveljir ^hiie a-itjf 
pciim rises,' pour in a quart of cola twatci^- td 
make it throw up all the scuni that, may remaitfi^ 
let it come to a boil again, and a^Mi. skim M care^ 
fully : when no more..i^cum ;rie^|.,aud the iM^ 
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• FAUCES AND GRAVlEiS. 

I ,o ; GENEEAt dBSEaVATION^.; 






* * * Is ijrhat ingenious cQ^kStlie* relish xaH; ' i ' ' 
', ' '. For though the marm.stnds in idads. of foot!, ' 

, '' n^ey all are tastefess, till that makes the in good. . 
"'■' ''■/' ' '" ' *' ":" ■' : ' '' )ii^G'^ 'Art' of Cooker u^ 

ft * « « ■ 

• , ' t • • • 



*j.^rt».i ,i '.. -^ .)■. ' , ' ■ • '- •• ■ :::':? i r j^.;i 

' It is of astinuGb importance tbut ilIiexLcfbkshQoId 
* knoif liovV to mftkc a bbat of good' ^ravj fof her 
j:oa3t^p9^i^lJg^f^p.^;af^.t^ ,?eii| ,U|? of 

chapter we hope to introduce't© hcf all ihe ma- 
terials which give flavour, to eat with as addi- 
tions ia sauc^, ancr^^ucn^as isHppiyL-tbA.pIti^e of it, 
and.the .artificial, methpds of 4na]$ ins, substitutes 
for those ^ngredieqts that {W^.^filyvays ^j^pen$i>;f, 
and oft^n nbt Ao be had lit all. This is the mo^t 
difficult part of the business of the titchen; and 
most interesting^ in as much' as ^g,lGf\\ A^^hq^i)^ 



d^egancej.of. cdokeryr'depcaids fipfcit IhracctaiF*' 
paniments.toiiteeli disfa.«bbuig apprbpriafe,' jand: 
weli' adbpiod , <6 . ?ki •• : i ' «6Siire : doyt; tjendfts not 
atienticfui lias been: wfantingt onimy'i^rt^.Aoren*} 
dcr this idi?fQi^6icntJfaf: 'the!, n^ork lyroxiky ihe'w 
perqfial.i ekcb receipi isiitee<>&ifthftili narraitiVe q£ 
actual and : ii?peafedJ e?rperiiiieDt8^:'and : J)Q8 k^-* 
oelved the ihiosit deliberate, consideratioh before :it 
was; here presentM '^^o: tflemlt ^1% is j^i^eh in the 
most citcumiitaBtiQl nra7iii^9)aDdii^triW 
&etedj . t&;lidiealy' : and. mjfs^iqKis'fiiibridgniebts 
former writers on these subjects seem to have 
preferred^ by ; whieh. their 4v^ctlpns.;9te ^n^atcl- 
ligible to all rwho fi»re ,nx^ ir^ttkrl^ sejnKed^an* 
apprenticeship flit the stbiKe. 'Insldadnof' ^linti^J' 
'erilirfic^^trflg 'iTie^ qtiaWtiffi^, ^irt*^^^l^r^f i\h 
process of each co^irfpiislMoh; tH^y 6ri3fer y'ladl^lfl* 
of gtbck, a pinVof cowjoinmc, and a spoo^^^ 
cw^/ty^- just as if a private faraU^,coplc.hj\daIway*. 
at hand a souprketUiei U\\l.Qfi^<H^fj9.i^tfim p( €<m-^ 
sommey and ibe laxd^V cif a-]^(H»df»rita^i»t':R<: 1 - -> » 
' ' it '*t^%e#^v6ry'lWl<«^piiTp»^^ k«Vtf tflfejft %h 

bolts' if ttie Codk cannot, Orwitt riot nx^te tne^several 
sances ^hpt ^rp;UwaU^ sejit^ pp. ^|th jth^nv ^,^.11?^ 
ijQOsA homely fere wei be.m^ds leJisbi^ji^iw.'ih^J. 
most excellent and independent impro«ltfdjhyiarwtell- 



Ihe pbxhest dheoliomrlhow ta ^voduoe, •With "ftb^ 
least inAiBto aiid expense f poedsibk, 'dl ^Ate ^i&r 
ditS- c6tnpOHiioiiS'tlie EngUife kitcIiieE affimrdrfll^ 
tiie^iimiirfsMeiit MMm BuII^'aiid luipeila^pln^fli^ 
MflyiMt ^wMy ta iuii all palates^ and alt pCft^kV 
e^b*; tartliiit Aq eook inray giire taA|8iactum hi dfij 
ftMimdf the more combioatiDiir; of tfais.tolt shc^ 
i^'iicquaiiiled ^ilHy t&e Keftcsr siie w91 confpret*' 
ktedl'tbejfianiigieiiieiit.ofaevesy .^ohe of ihenl * ^ ^ 

/ « r I . # • 

'* If is tlic'Suty of a good s&ncey (says tlie editor of tlia 
*^iilmbkil^^^X3Mnriak<k,'^y6\.f, page^O &- indniuite'lt-!' 
9lV4||Hr»MldNktol>iMM thfe imixillfny'iltoda^- i(nd isipMe^^ 

tA9|f »|iflk^(vfH^i^ll^^^v4»«]7».H canqotprod^e t^s efr^ 
ffQt^f»dJf t^f piq^pante, U^vill paralyse, instead of .exciti|^; 
tho^ exquisjtely delicious titiiiatioii^ of tongue^^ and volup-^ 
tuous^astatory'orgasmas, that only the most accomplished 
pfi^MphlbM tif ther inoiitb can jH-oduce on,' the higMy edit* 
csfeidlpAklUa vifilvice- happy gitmtf'g^vf^^^ 

and if the ;)(|i4treB4 oC a fasaily will condesfcend U dcfpte « 
lij^le.t^.tOilh^^pKofitabl^ and pleaaant employnM»t of pfe- 
FmPig;.'Mi>|e]prth^ coBc^trated essencfs, the manii^.4Df 
<iU)^^ !f(t»«di I W i^ pl^ftlyf deM:iin]«ji ia die Ib^ovmp^ 



Hky^tfi^ (i^ «|^ f|«nv9eiiiefiit of thtiroogk iMi^^ 

gf a;a^ gpUrnif^nd^ a : t^e^e ;I , have. «> KedoiQeil <^. 

, • •• •- '.■■' 

't^m |dbU) iK>ak, whidus «M sud ^vipy ;p(tft of it Kok^rtnid- 
Jlptliiiig Ui^folid bgo^ icow be^nni^g to eod/^—^Vidii; ^(tite 



.jbmIi ; Idnviiig'^ out tbos^ iii0biift«»a(fliy> k^rai|* 
^nto ubiah ar^ only iii ibr<aA ^^ifoil iKfoiit, mtt- 

, .^Meh my f atiotif^ bein^ ^vouldr^ase^to ddilnij^ 
fojr the canton purpose i>f ititeMl'y 'giyti^- a^fiKte^ 

^jiaaie to tlie ' €<9ii»po$ttidas ^tliey •enleir^uiitfV'^ 
l*ht)se Moelleiicd they cooilr^Hitef Mthiog ^dnr 

MUoefbP^ne^ ^-h<^ Iiilf afpiiftofiiiygamegAVy, 

.i(it|fl<^|>bistie&t€d English ifi^fit^s, ^ itHi#ie fMBO^ 

jj^r^akid'i^tional. recreation I sat down io com- 

pMi^, ii)«ie:/r««eipts : if I gtti« t)M^k fiatranUge^ 

niitoii i hiave ^lie ^jr dtttofet^ to^ deser^e^' by d(»- 

yo^^ «» -minAi ttime ' 4o Cbei 4)iit^f9(e8« ' of tVisr 

4^hewy Wld Tepeat*rtg"«ve!^ **p^ritnertt ftiat 

<f^ew^lbls i€ai8t dbiibtful, br I thought qdrnit- 

fpdififtifetrmallest improVcHrikntt I. shall be fully 

Tirmtifibd,' if my book is iK>t'b6ught up with = ^He 

ih sinttbiil avidtly' 4>y ^Cboje 'b%h^'-bied^ ejiMffvs^ 

who are unhappily so much more nice tbdn wise, 

tirey cahitdt eat'Aity ihing dtesserf'by in'CftglisTi- 

ih^ln; jinq fcorisWet it'ba"rb(ifousTy'u'ntefirietirarid 

intolerably UDgentarT, to.eiulura tjie sjfflit bf.lhe 

/best bill of fare that can be contrived, Jf ^friiiUii 



SAUCES ANirORAVrM. 



la tl|t VDlgftr toogM*; ; Lit ymir sav^ tuAb 
ikfi^f a, d^eided chiract^r ; s^adMip yonr «iflk» 
{lie siHioes as pore i» poteiUe; they simid efdjf 
tele of the imleriat tfaey take their tiame fromV v 
.Theiiaagmaiion of most cooks is so inoesAmtfy 
on ^e ^bunt for a relbh, they seem' to tMnk 
they ci|n nevcv. make saube savoury, ^boul piir 
ting iato it everything thatererwas eaten ; anidbtte 
fold ofsopposiirg er^ry addition must be an im^ 
'^^nnremeati frequ^fly destroy the natural flavour 
«fthei^^l4MI sauces, by overloading them vrifti 
salt and spices t : but, reniiembdry thesd wiU foe de« 

toionfted by 'Atiy addition, save only jdst'^t 

» . •■ - - • ■ • > 

» * 

• P TfaoQ^ some of iBese pieople bftVe at laet found oot^ 
jtlift^ilBngHtliSiaa'shefeul.it ab fttlF 6f ^vy im « Frenehr 
fnan*s» aDdvilJiag to give: the preference ^ to nutive telentp 
.retain an Englishman oc woman a^ prime tiiiaistfrf»f; 
iLitchen ; still thejr seem ashaixied to c<)nfets i(| jr» tbe/ 
monly insist, as a '^^ sine qua non/' that these English jdome*- 
ti'cs should tihderstand ihe^^parUz txms;^ and notwithstand* 
^g tjbey are ^perfectly i^ftiafted fn all the fiiinutia of'cdlinary 
coacemsi they consider them ineligible, if they cannot scrth* 
^lienbiaofffefe in French. - ■' ' ■* '^ - ♦ ^^ 7,v;*r> 

t'$pi«*fi are often very \ojpiisSk\v^ 
-^'e woatd never have dove-and allipioe/. or vaidk ^aird ii|«fe« 
tncg in the same sauce : one will very well supply the ptiitfi 
'tff'tbe other, and the frugal cook may savle sometbin'g coi^ 
S(Se#al)le by attending to this, to the advantage of her e«|| 
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mough to awaken tlie palate. On the obrilmrj, 
ofyovr cpmpoii«d'8»Qeeft the ingvedienlft sli^ld 
l>e 80 mcely proportioned^ that no 4ne be p^do* 
miaant; but, from the ^qnal nnkm' of ^eeom^ 
bined Aivours, a fine mellow mbttui^ is pro- 
daced, whose very noyeliyi cannot &il of being 
sofl^cient excitement to the perseTering gonrmsfnd^ 
if it has not pretensions to a permanent place at 
hia table. An ingenious cQok will form Bxt end« 
less yariety of th^»e eompositions ; and no part of 
her. bainesE pffbn so fajjr* an' opportunity for her 
Ieidi^)la7 her abilifies% f ' • / > - i 

To:b(; a.4»mplete mwtres&of itbe ait of cleterlf 
extracting and combining flavours *, besides the 
gift of a good taste^' relquires all tbeexperien^^'kll 
the geniuS) and all the dexterity and -skill' of ih6 
most accomplished and ' exquisite ptdfessbi*/ and 
an intimate acquainfance and an attentive consi* 
deration of the palates of those she is working for^ 

Ta^especidixar^tohave your sauces' sent to 
table as. hot. as possible.: »othing^>need''be iHore 

ployers, and her own time and tro^b^. ,In mfifty of oar rel- 
ceiptSy we have fallen in with the fashion.of ordei^i^ a mixture 
.of spices, which the above hint will, enal^le i;he Guliucu^ «tii- 
dentto correct. - , , 

* If yonr palate becomes dull by repeatedly tasting, the 
l^est way tp re&eshit, ia to ^asb yyur iiio«()i wf^U with i^illu 
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unsightly, than the surface of a sauce in a fieozen 
state, or garnished with grease on the top ; to re- 
move every particle of -which, draw a piece of 
filtering paper over it : the sai^e may be said of 
all made dishes, of whose paraphernalia the sauc6 
^rms a conq>icuo«is part : remember to let yout 
sauces boil up,, after you have put in any wine, 
anchovy, or thickening, that their flavours may 
]be well blended with the other ingredients^. 

< 

' * Before yjon put eggs or cream Into a sauce, have alKyour 
other iugredieuts well boiled, and your sauce or SDop of pra» 
per thickness, as neither eggjinor creapi wtlili^mt^l|tt|c^iiiM<clp 
to thicken it. Aftf r you have poit tb^m in, do no^ «efc< tha 
stewpaa.oQ the ^ye.^ain, bi)t hold it oiVfr the figt^ and 
sh$ik^ it ropind QQe way tiU the sauce 18 feiidy. 
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Melted Bui teir 






jAppears to be so simple and easy to prepare, it 
Is certainly very suirpri^ing it fa- not nmformly 
yrtW done, and fa a^ matter of general astonishment, 
that what fa doRQ so, often in erery kitchen, 
should so seldom be done right. 

It facpoilcd nine times out often, more from 

idleness than from ignorance, and rather because 

; the coc^ woot do it. tbiui because she can't do It. 

An it is the foundation of almost all our sajnces ^^ 

I have tricid eveiy way of making it^ and: hope^ 

nt test, I have written two receipts,' which, if th^ 

Treader carefufly observes^ she will codstantly 

OTceeed in giving satisfaction. In the quantities 

of t^ tarioos sauces I hare ordered, I ndVe' had 

Sn view tibe pvoviding 'fer a iftoderafeikihily of 

Iialf a : dozen peo[de. I recommend tire cook 

^ever tb pour the sauce over the meat, or even 

'put it itito the dish ; fofr, however well m^de, some 

-of the ;company may have an antipathy to it: 

moreover, if it fa sent up separate m a boat, it 

Will keep hot longer, and what is left of it may be 

put by|f(9r another time, or used for another pur- 

vpose. 

Lastly, it is to be observed, that in ordering the 
proportions of^neat, butter, wine, spice, Sec, in the 
following receipts, the proper quantity is set down^ 
and^ that a less quantity/ will not do; and in some 
instances, those who are fond of the extreme of 
piquance perhaps will require an addition, 
if we have erred, it has been on the right side, 
from an anxious wfah to combine elegance with 

* As grary is those of tlie French kitchen. 
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econonijr^/aiidihie tooibstfmewfth'ifae ^nioksome. 
The following we recoimaend as an elegaat rcli^ 
to fiuisli fiottps and saiices. - 
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ZEST, 

For Chops, Sauces, 

AND 

Made DUhes* 
. (No.255.) .' 



4 » 



A few atoms ofthis exquisitely piqunnM 
nod anvottry i]miit«n«iioe (Mf Ra^outi kn*. 
puru to. yvhaieyer it ta^cti^t the inoftt^li* 
ci^us ai)d bi|i;Uly finished double relish ever 
imagined, to awaken the palate with de- 
light^ refresh appetite, And instantly ex- 
cite ibegobd humour of (eTeJ7 matt'i mat" 
ter) the btoiuach. 



I « 



Invented by the Editof : sold by the 
PuBLisuBRof THIS WoB|C» aod at 0i|t-; 

Ilcr's herb shop, opposite Henrietta 
Stlfeet, Covent Garden J anrf by Ball, 
^ 8f, New Bond Street, ftHd may be tasted 
every day at Dolly*a Chop House Jto Rater* 
noster How, which has^r ceuturUt re* 
tained an undiminished reputation.' 
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SAVOBS ANP ^QRAVtti. 

Melted 'Butter. (No. 256;) 

Keep a pint s^tewpaa for tibk porpose only. -^ ^ 
Cot two ounces of butter into little bits, that it 
may melt more easily^ and mix more readily p 
put it into the stewpftn with a teaspomiful of flour, 
and a. tablespoonful of milk. When these are 
well mixed, add thre^ tablespooritful of water ; 
licld it over the fire, and shake it, (all the while 
the same way,) till it jutt boils up. It should be 
of the thickness of gocki.cr^ain* . ^ 

Obs. — Tbis^ we think, is incomparably the 
best way of prepariii^ ^ melt^ butter. The milk . 
mixes with the butter i^uch more easUy , and more 
intimately than water ^laae oan be made to do^ 
and it looks smooth and fine like cream. If it is 
to be itiisted lit table with savoury essences, 
catsup, or cavice, &c., it should be made thicker 
than tf made merely to pour over vegetables. 

Thickening. (No. 257.) 

Clarified butter is best for thb purpose ; but if 
you have none ready, put some fresh butter into 
a stewpan over a slow dear fire ; when it is melted, 
add fine flour sufficient to make it the thick^ess^of 
paste ; stir it well together with a wooden spoon 
for twenty minutes, till it is quite smooth^ and 
the colour of a guinea : pour it into an earthen 
Dan, and keep it for use. It will keep good a 
fortnight in summer, and a month in winter. The 
bigness of a walnut will generally be enough to 
thicken a quart of gravy. i^ 

\ 06^»—- This in the French kitchen is called 
roux. Be particularly attentive to the making of 



Ur ifitg^aBjfburatsntell ot tester itwiH spofl 
every .thing it i» put int0» Whcai dokl, it should 
be thick enough to cut out with a koife^ like a soBdt 
paste. It^ is: 9, y^ry rssenti^actiGte in the kitchen, 
aiid i3 the basis of consistency^ in moyt made 
diihesr, sdups, saiices, and Vt^outs ; if the gra«* 
vies^ &c. are too- thin, add this thickening, more 
or less^*^ alccordiiig to the consistence you iii^ould 
1?ish-th^ to have. In making thickening, the 
less buttel*, and the ihore flout ybu use, the better : 
they i^houid be thoi^iighly worked ti^ther, and 
the broth, or soup, &c. yoilput th^m to, added 
by degrees, and take especial care to incoi^)orate 
tfaowKwdll'tdgcliher^ or yoqr sauces,- <lbQ.-^ill have 
a^^disgiistiBg, gmuy appearance; .therelbre^ aiftei 
Mil have thiebened your fiRiuoe^ add to it some 
Q«eth>.'orwatm water, in the prQpoi4io»vof two 
tablespoonsful to a piirt, and set it by the side <^ 
the fire, tp raise any fat. 4^c« that la noi iho^ 
roughly incorporated witn the gravy, which you 
must carefully remove as it cornea to the top« 
This is called cleansing^ or finishing the saudb. 

%* JIalfan 6unee ofbutter, aikd « tabhtpoanful qfjhur^ art 
< about the proportions for a pint qf tauee,. to mtdos it at 
thick as good cream. 

» • ' ■ ' - 

Savoury Thickening. (No. 258.) 

Put ft quarter of a pound of butter intok stew- 
pan Yfiih the .meat of half a dosen suiehaviefi^ 
three .eshallotsj and- ifour la^ge Isladas of pgunded 
mskC^\ &tir together, apd by degvees adda»«if^h; 
flour as will make it a^stiff paste ; put it into is^ pot, 
ifor the purpoise of heightening the flavour of your 

brown sauces. 

- - . it 4 



'iOisi^tht tiodk wilt varjr thfc 8plce§V ic^' 
according to the taste of those Bht vrotkB for.' ' ' 

Clarified ButUr. ^No^ 240.) ^^ '^ 

• 

Pu^ tbe. butter in a nic^ cleaa stewpao, over a 
very clear slow fire, walcli it, and when it is 
IDfdted, carefully remoye the bi|ttermilk, &c« 
which will iswtm oh the top ; let it stand a minute 
^r.two ^Qt the impurities to sink if> the bottom, 
a,ud then lay a taiiinii& in a sieve,- and pour the 
fl^arbutter through it, iutoi a clean basin^ leaTio^^ 
ihe sediment at the bottoiii of the stewpao* - 

' 065. -^ Butler thus purified; will be as -sweet 
•s any marrow, and is a very -mefuLcoyerin^. for 
all potted meats fmd fish, and equal to tlie lia^ 
tiUGqa>oji for frying-fifihy and maayi otbcr ouliuaQp 

; '. Burni Butter. (No. 260.) ' " '[ " 

* Pt)f t^o'ojinces of fresh batter into a sm&Al fry- 
ingpan, and when it becomes a dark brown 
cmoti!r,^^dtt'td it a tablespoonful and a half "o£ 
goodyirtegaVa^^^^ittl^'p^p^ \' 

0bs.—T\iv^ IS used as sauce for boiled fisJhy or. 
poacheji eggs. . , > 

P^rdey and Butter, <No»26l.> . ^ 

^Wash ^omi^ parsley very clean, put a (ea-^ 
sfidoHfttVof salt into a pint of* boiling water^^ahd'- 
bbiV^thb pirsie^ two or three nilnutes, draiii ft on » 
a^sie've^y and minc^ it quite fine; 'Tlie delic^cy^ 
and exc(Metice of this sauce depends upon tlje 
^tstey being minced very rery fine ; put ii into 



a sauce boat, and mix fi^ it bjr degrees, about 
hklf a pint of good mettea bait or • : . > 

Obs. — Be careful to pick ^ the parslejr off the 
stalks befoire jou boil it, 

• Mock.Parsktf Sauce. [ (Ko, 26^.) ./' ,, 

If yon cannot get any parsley, you may ea«Iy 
coHiinunicate the exact flavour. of it to your 
8auce, by tying up a quarter of a drachm of parsley 
seed HI a^pied^ of clean muslin, and boiUngit for^i^ 
minutes m fire tablespoonsful of water; methli 
vater io melt your butter with. -' 

Gooseberry Sauce. (Np. 263.) 

"^ Boil half- a pint of green gopsebeVties'for IGva 
tH Inutes, drain them on a haiir sieved and put them 
into half a pint of melted butter. Some add 
grated ginger.. .v. > 

ChervH and Butter. (No. 264.) 

.. Tliis is the first time this very delicious her1>J^ 
which bai$ so long been a favourite witk the sagaH> 
cious French cook, has been introduced into 
an English book. Its flavour is a stror^ cbu* 
centration of the combined taste of iparslby and 
fennel, but inimitably more aromatic and agree* 
able than either. I cannot account for its' being 
so little known in the l^nglish kitchen. - You f^y 
make most exquisite sauc^ with.it by prepfir^in|[i- 
it^^ ^c. OS we have directed, for parsley aqd 5 
biitteh ■ Youmay enrich it with the juiqe ofljaif 
a lemony and a tablespoonful of white w,in?« 

^©^5. — Drs. 'Lewis arid Altken ar$ WQst. 
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respectable and weU-aedpedHed imters oii> ohe*- 
mistrj, &c. and I trust all men who feel ^^ res- 
^prU du cqrps^*' vfi\\ forgive. me for sajfing.thej 
iiave written also like rxKn of taste on culinai^ 
subjects, as the following '<|aotatioii froiii theU. 
Materia Mediea^ 8vo. Loqdon, l-T&l, vol. i. 
page 319> will testify. See ckerefolium or chervil, 
^' It is a.^alobrioos culinary herb^ sufBciehfly 
nutritiTC to the palate and stomach &" 

Fennel and Batter, for Mackar'eJ:, ^c.- 

(No. 265.)' ■ ' • 

Is prepared in the same manner as \^e haye just 
described the paisley and butter. 

Ohs. — For mackarel sauce, some people take 
^u^l parts of fennel and parslej'^i 

. . • « ' ■ ' • . ' 

Mackarel Roe Sauce. (No» flfiS.) 

Boil the roes of mt^ckarel) (soft roes are best,) 
bruise them With a spoon with the yolk of an egg, 
beat tip with a very little nutmeg, pepper, and salt, 
and some fennel and parsley boiled and chopped 
very fine, mixed with almost half a pint of thin 
melted butter* 

Mushroom catsup^ walout pickld^ or soy^ may^ 
be added at table by those who like them; 

Egg Sauce; (No* 9,67) 

This agreeable accompaniment to roast poultry, 
or salt fish, is made by putting two eggs^ into boil<* 
ing water, and boilinff them for eight minutes, 
when they will be hard ; first cut the whites, then 
the yolks, but neither very fine, put them into a 
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ter^'a&dsttr together^ >* . '"^ i' ' r 

iSfks^^^l^elfhelttd butter Rjf egg sauce' mtist 
nd^be 'thade quite s& thick as plain melted 
butter. ^ 

. Bruise a stick of x^if^a^Qoani, <cassia wiU^iurt do,) 
set it over the fire in asaucepao, ifith just as much 
watef .as will coyer it, give it a boil^ and then put 
in a couple of tablespoqnsful of fine lump sugar, 
powdered,^ a quarter of a pint of white lyme, and 
one bay leaf; boil all u{> together ;^ strain it 
through a sieve^ and send it up hot in a sauce* 
i>pat. 

Plumb Pudding Sauce. Q^o. $69.) 

A glass of sherry, half a glass of- braUdy, and 
two teaspoonsful of pounded lump sugar, la a 
quarter of a pint of melted butter : grate nutmeg 
on the top. 

Anck&vy Sauce. (No. 270.) 

... ' . ' ■ * ' 

. Take ofi" the me^t of two or thjcee anchovies, 
pcmnd them in a mortar with a little bit of butter, 
rub them through a double hair sieve, with the back 
of a wooden spoon, and Mir them into half a pint 
of melted butter ; add the juice of half a lemon. 

%* Two well beaten yolks ofeg^s are an mprgvement. 

''Jnchbvy Sauce far Roast Meat. (No. 271.) 
Furrigners are veijr fond of this, and nu^ke it as 



.tsal^ fjaofy imi^m wf melted vtettei^ :Md< «c Urn^ 
0pAon£id.M fanegar .iiHitaad Q$iim.l9mm puic^ 

tarragon^ &c. . . .:U4& 

GarlicK Sauc<e/ (No. 272.) 

^'T^otirMHwb'ciloTeiirfgferirlfck inn mattjt« itibi^ar, 
•tWflra WJ^cti of fires* biittcr abbut -as big as ^a tiafc 
»%'; foli it thTdtfgli^a double bair Aere^ taiA'^ 
it Inio Iflff tf pint of tndted butter, oi^ h^t 0tkf. 

:- /r ^ . ZemonjSaucc, . (N^. S/a*) ... 

Par4esv lemon, aod (3ut it into slices twice as 

,tbick,a*/^.AreeshiHipg piece; divide these ipio 

dlqeV^n<J pwi .ihuam into a quarter of a pint .^f 

,ft^tq4>ult^^-i'X,.,..:; ,." .; ... \, _ .^ ;,;., 
«'•.■■' . ■ * 

J; i ! (fftpy. Sauce. (No. -274.) ' , ■ i 

A tablespoonful of capers, and two teaspoonsful of 
vinc^^tr r mibce one third of the capers very fine, 
and dLvide the others in half; put them into a quar- 
"iei dT at piirt of melted batter. Remember to stir 
iHciif the same T^ay as ybu did the melted buttar> 
br iVwIU oil. .... 

, ^'iOiA!-pSome boil and chop a few leaves of 
parsley, and add these to the sauce; otters 
squeeze in a quarter of a Seville orange, dr half 
A lemon ; take care that nothing but the deavjiaice 

^goes m. ' • * 

"Ktj^ydnr caper 1x>ftle very closely cotlatAi ftnd 



irib^^itdt m»^luiy tif tfae^napc^ liquor; if Hke ed^era 
«r^ noiiw^l do^^Ted wkb'it^ tftej will acxm s^Miii^ 
a«d it i» an extellent ingredient in hashes, ,Ssv!» 
^Ikbe Duiob n^ It lis a fish saace, miaring' it vi4th 
melted butter. • ,jp 

; Mock. Caper Sauce, (No. 375.) 

^^. Cut aome pickled gherkins into small bits^ 
'vath^r less than capers ; put thera into half a ^pii^t 
-^^melled butter, with two teaspoonsful of lemon 
^MJ^^ormce viae^rvand flavour it with a few 
drops of essence ot shallots or garlick. 

Dutch Sour Sduce, for Fish: (No. 276.) 

.\ Beat up the yolks of two eg'gs, and put them 
'into a stewpan with two ounces' of butter; two 
'blades of mace, and a'tables{too[nftil^of elder Vthe* 
gar^ or the same quantity of lemon jaicc/;tfa^olr£r 
a gentle fire, stirring the ingredients together all 
the while the same way, and strain it through 
a tanfimis cloth. 

*• * • iJream Sauce, for JPfeAi* (N^.^ 37*7») •" ' 

. Iput the meat of two anchovies poun^^^ijitit^ta 
. hW of butter, and rubbed, th^ovigh a* &iev§|* ^tea- 
spoonful of soy, and Uvo teaspoonsfui ot.iqpi^h- 
.^00.131 catsup, intQ.h^f a pint of good cream, add 
^jx, bit of butter as big as a nutmeg, rolled in, iiour 
^^tp ttickea it, an4giveitaboil up. ^ - • 

o^.Ofa.-^-^Thk is. a very .delicate arid delicious 
white sauce, and where good cream can be easily 
:pi)ocuiM4>.miiah:pr#£Bpbie to the butter sauces. ' 
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"" Oyster Sauce.' (No, 278.) '« 

Choose sraall natives for this purpose; clonal, 
open them till you want them. . .^ // 

Save their liquor, shave them, and put them 
into a stewpan oyer the fire vith the beards a&d 
liquor ; as sodn as th^j begin to look plump and 
nvliite,' tokf tbcm out oii0 rat a (ime wtlh^ a fo^k, 
then put to the liquor a spoonful of veal gravy or 
milk ; some add six berries of black pejq^r, a 
piece of lemoti peel, a blade of mace^ and ai tabled 
spoonful of sherry : let this simmer for ten miiiatet^ 
then strain it through a fine sieve, let it stand till 
cold, then put two ounces of butter into a stew- 
paii with a teaspoonful of fine fiour, mix your 
Itqti0r*bydl$gree9witbit, put itiilk or cream,' tp 
make the quantity you wish, give it a boil uj^ 
and put in your oysters ; set tTOm.by the side tf 
the fire to;keep hot^ but take care they do not Im^ 
d^r tiiey will beoomr hard. 

« 

Pickled Oysier Sauce. (No. 279.) 

Opje^i a huHf^rod. fine large oysters into a pan 
with all their liquor with them ; wash them cl^an 
«!¥ Jtb their liquor, one by one ; put the liqupr intp 
^ dtewptm, give it a boil, then strain it through a 
sieve^ and let tt stand half an hour i6 settle ; pour 
it from the settlings into a stewpan, and put. in 
half a pint of while ivine^ the like quantity of 
vinegar, a teaspoonful of s&lt, half an ounce of 
cloven and mace, and a quarter of an ounce of 
ullspiceaad black pepper bruised; boiiiup for 
five minutes ; then put in your ojisteia, and give 
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them a boll up for k miimie, (mt'theDfi into small 
jars, and tie .them down as. ck)^ ,a« p^$ible. \yjUh 
a wet bladder and leather; keep them in a cool 
dry place. . ; - . ' ; 

When you want oyster sauce,- put .sotneof tfciil' 
oysters,' wUb a spoonful of the pickle^ 'into good 
4Jielted butter. ,»;,...: n 



= i' 



Bottled Oyster Sauce. (No. 280.) 

To make half a pint of sauce, put two ounces 
of burtter iata* ^: id^yfp^, wtb ^^re^ i}«a^ w of 
oysters, two drachms of &(^t, and^b^lf a^.pJNvt i^ 
new milk ; set it on a slow fire, stir it tilL it boils, 
and seasoi^ it with salt. 

Milton oysters, prepared by a peculiar pro- 
f:e6s;.:w.hieh pr^servea theflaifoutof the fisher w as 
$)clicftte ppTOctioiir.aa wlnen Jmt opened. If closely 
€>orked, and kept in a dry place, they will jraimaia 
good for year». . , .. ., 

Made by E. Stevenson, Qoo^ .to Sir SiMQy 
Claek, Bart., near East Barnet^ Middlesex; 
and sold by the Publishee ,oe this, ^ork, 
and by Messrs^ Balls, 81, New Bond Street. 

Obs. — ^This is a most incomparable succedadeum 
while oysters are out of season, and in such inland 
parts as seldom haye any,, is an invaluable addftiofi 
to the list of fish sauces* : it is also equally good 
With^boilcfd fowl ot rump' steak. It is espedidlly 
worthy thfc notice of* country housekeepers. - * - 

Cockle Sauce. (No. 281.) 

* Wash a quart of cockles very dean, put them 
into a saucepan without any water, cover them 
close, and stew gently till they open ; take the 



SAUCES AND 6RAVI£S. 

iBs)i out of the shelb, wask th^ni in the Iii]tt0r^ 
sCrftin it, let it ttudd to settle, .and pobt the dean 
K^ttor from the sejttliiigg itito ja dean steivpan vitlh 
two onnces of butter> mixed with a tiaUe^popnfVilf 
of ffi^r; yon mtiy put in htilf atablespoOnfiil of 
ftnCfhovjiliqubr, or mushroom catsup, and season 
it with salt^ boil up together till your $auce is 
thick and smooth. 

* • • • J 

Muscle Sauce .(No. 2&2.) 

• la prepared exactly in the samef manner As'^MSi 
pceci^irtg oockle saiice. . r 

; iJAriiw^ i&we. (No, 28^0 

Shell a qnarter pint of shrimps, ptok theot < 
clean^ iviash them, and put Hi^n into half a pint 
ofgood nieltpd better.. \ ^^ 

p6s**r-.SoBae stew the heads and shells ot the 
shrimpy, iinith or without two blades of braised 
iqace.for a (joarter of an hour in four tablesipoonsiiii ^ 
ful or watery a^d strain off the Kqtior to melt the^ 
butter withV or add two teaspoonnid of essence of: 
anchoii^ to it* . -, . 

. Lobster Sauce^ (No. 284.) 

Choose >a good hen lobster, be sure it is fresft, 
so get.s live oneif yon can, and boil it is jn No. 
1T6, pi<^ out the spawn* into a mortar, add to it * 
a jqkartet of an ounce of butter*, pound it fine|^^/' 

• -• ' , ' ' ' • "'''■■>.$'' i^^ 

♦ Two or tlii'ee anchovies are sometimes pounded with thA . 
spawB^ ' - 



SAUCES AND GRAVIES; 

^nd fub it tluppiigh a &aiir sieve/w^h tlie bacdc ef ^^ 
\¥O0den fipQQn ; cut tbe^ j|ieat .of the: iobst^r /ialo* 
small squares, or pull it to pieces yfith a for|t;v 
break the chiiie in pieces, an^ put it iiito a Jii^nf^ 

San with the inside of the fish and a pint fx( water; 
it it simmer tlU it is reduced to aJ^out half,<'(t(iis: 
tvili take near an hour,) strain it through a 'Sie?^^ 
into another stewpan; when it is coltl, add to it 
the spawn you hare bruised, an ounce of butter^' 
tod two tea^poonsful of flour ; mix U well together 
tUI it boiis, tlien put (o it the meat of> tbe,Idteter;> 
warm it on the fire again, but do not let it boil, ot 
you will lose the red colour. Some who are fond 
of making, this, sauqe very rich^ use strong beef 
gravy , inst^d of melted biilier, addiiig catsup^ 
^vice, lemon pickle, or wine to it. . 

;: 06«.-r-Save a little of. the inside ^ red' corajt 
ypawH, and rub it through a jiieve (withbnt bdt^ 
tar), il; is^ vary omaaieiital to 'gg^ni^ your* fish 
ytiihi by sprinkling it over it } and if the skia &t 
ihe breast of your fish is brpki^) it will l^en^fi^^ 
to^'Ude. that bbemish, • which will s6|iiietiEi|^s; nap^^ 
wi to Xbe^ most careful coc^, when. them icf a 
large dinner Co get up; and many other thifigs'td^ 
attend to. - ^ 

' Sauce for Lobster^ S^c. (UsTo. 285.) 

Bruise the yolks of two hard boiled eg^s w&lr 
the jback of a wooden spoon, add a teaspoonfalof 
watefr to tliem^ and. rub ih^i quite amMtit, ,mix . 
them with a teaspoonful of made mustard, two 
tablesp^oonsful of salad oil; and five of vinegar 
and season it With a vefy little Cayenne pepper 
and some salt. 



SAUCES AND GRAri£3« 

carice^ or aocbovj^ pdstei is occwftiooally oddcicl. ^ 

Crab Sauce. (No. 286.) 

, . Tfai3 is pmparod ia the same way ^a» iKe forjtiifsu 
sftwe, .but is Teiy fil^ldom sent ,tp .table Jo this 
epuntiy^ Igbster .$aiice bdne almost uoiyer^iljK 
preferred, and will be, until J(4iq fiul^i^^o raving 
mad for variety as to, fancy every change must h^ 
charming. ... ' . 

Ziver and Parsley Sauce. (No, S87.) 

Wash the liver of a fowl or rabbit, and boil iC 
live minutes in Eve tablespoonsful of water ; chop 
it tine, and bruise it in a small quantity of the 
^\i6r If hste boiled in^ ahd witli a spoon tuV it 
throu^ a^ieve ;- wa^fh abdut one-third the Mk'^f 
|Nirsldj^'l^tes, ^pilt ^ei1^ on to bcAl in a little fabfl^ 
]ftg<>wafe^, wffh a teaspoonful -of saft in it;'kiyJC 
en a bfcir dieve «to '-dfain> and mince it very fiiiei 
niix! it with -the liver, and put it into a quarts 
tiint of melted butter, and warm it up : do notleS 
it boil. 

Obs. — You may add the juice of half a lemon," 
or a (easpoopfal.of vii^garj.a tab]e3pooi>ful of 
white wine^and'a little beaten mace or nutmeg, 
orj^Uspice* 

».,■•'- - ' ♦ 

.' . Lemon and Liver Sauce. (No. 288.) \ * 

^^ Pare p£f the rin<^ of a Ifsmon ; or, u-Jhat is prefer- 
able .when it can be had, the peel of a Seville 
orange, as thiii as possible, so as not.to cut afiy of 



the White with it;; Ubitn cut off ftil the vthUa^Md 
aat the lemoBurto slices about as* thickas^^gro 
three shUling pieces ; pick out the peps, and di- 
vide the slioes Sato sniail dice ; boil the liver of a 
fowl or rabbit, pound it, and rub it through a sieve 
vith a ispooD^ and mix it, by degrees, with three or 
four tablespoonsful of melted buttery put in the 
lemon, a little of the lemon peel, minced verjr fine, 
and give them a boil op« 

. Obs. *- This is sometimes made more rell$hihg 
by pounding half a shallot, and'twoor three leaves* 
of tarragon or basil with the Uver^ and moistening 
it with a little red wine. • ' 

Celery Suuctj fVhite. (No. Sfg9.) 

...Pick and jirash four heads of nice whi^ ^^ty ; 
Qutit into pieces about an inc^h long; ,put i^ io.fi^ 
saucepan with a pint of YiaX^^ 4 dqaen b€rrie&^49^ 

S^U&picc, abayleaf,and half a teasppo^ful ^C^U^;; 
et tnem ste w till the celery is tender \ roll auaoqnce^ 
of butter with a tablespoonful of flour ; add thLs 
to the sauce, and stir it till it boils^ 

Celery Sauce, Brawn. (No. 590.) : 

Pick and wash the celery very clean, and cut 
ft into very thin slices ^ let it boil gently in a lit-; 
tie water till it is perfectly tender, then add a 
couple of blades of pounded mace, the same quan- 
tity of nutmeg, and a ' tittle pepper" and salt ; lei 

, * So much depends upon the 929 of t)ie c^er^, w^^.caQiiot 
give any precise time fbr this. Young celery will be enoueh 
ill three-quarters of 'an hour ^ old celery will sometimes take 
^n hoor.diid'R)lal& •• * - - 



Ufc^ siihiner together for a few miBAte, fiad ad4 
A piece bf butter niUed Jii'floor^ and Iwa labtei 
^oo^sful of port wiue ; boil:up iogietberi md pul 
m t tatblespoocifal of nxushrpom cMftupi aad ^m 
a piat of beef gravy. :..... 

06*. -r^ This is much more in the French style* 
ctf*co6iery than the fonxier- sauce ; some think it 
more agreeable. The other is simple and elegant j 
this is very fine and high fiaroiiredi ^ 
r if yon !wri^h{for celery samos iwhen nooeleiys is 
(a. be pH>carod> fitquo^t^r.bf a drachncxfoelery* 
seed >WiU iotpYqgnaUr th^itftuoe.irith all the flavoa» 
of the Y^etable/ 



{ 



Sorrtl: Sauce. (No. 2910 



Found sorrel leaves sufficient, to get from fb^m 
ftrd- libtespoonsiFhl bf jnice ; pass it tbrougfi s 
aii^Te, and add* it to some ^ood melted butteri iviill 
Mie^^oMtti|f two eggs, and a little salt, pepper^ an^ 
tMiMtgi WatBi it together without boiling. 

TgmtOf or Lave-^ipplc Sauce. (No. 292^) * 
'.«. '* ■.''^'"« 

Have li or 15. tomatas very ripe alid reiry r^d i: 
take <)ff the. stalk ; cul^U^eii) ii) h^lf; squeeze tJsieai 
just iehough to get all the water and seeds out ; pul 
th^m 'in a quai:t^.ste.wpai|, ,with ,two or ihx^^ 
iHblespj6on^ltui; of^^'.becf , gr^yy i \ set them . ou . n^^ 
iHow^stove for an hoi^r, of^ till properly U¥^Ued & 
then rub them through a tammis uitb a clean ^(e^- 
l^an* ^hb tt;tH(le wnite peppjir and salt, an4 let 
them simmer together afew minutes.^ j. .:, / !* 

Tp pr^eserte tomatas.-^Choose them ^ite ri^i i 



fmi thwn into tin earthen jan .and bake them Jiu^ 
htty hre fiends, vrhich ?^%Il&ke abouitwobouti^^' 
(i^tilp mem through a hair steve. and to each ppuna 
;liidA ak dnarfer ounce of ground white pepper^ *iix^ 
same of mace, an ounce of minced shallots, half kn 
ounoe.^f gadie^ and an ounce of giazej or portob)e 
' jK^up ^boU (be vboie together till &mty ingt^ent 
is tender ;:nib it throngn a. haii sieve, ;andi6 eadi 
pound add the juice of three lemorrs ; bod. the 
whole together i^in^tiH it is the thidknfesi^/of 
gtiKid cream ; put it into faal&piiit pr^seryfiiff^. pots 
or bottles;* tate care they are ciosefy ibrkerf-r 
"when once opened, the air soon spoibit t4ti5U(Aila 
i)e kept in ia.cool drj place. 

Mock Tomata Sauce. (No. 293.) 

^ TaVe any |jnantity of shaifp ta^ed ^plejji^ %llA 
reduce iliem into a pulp as in ma!king:.f(p|^ ^V^^ih 
put them into a mortar with as much tnrmerip «ct 
will give them t|ie. colour of tomatas^^^ a^^ip^, 
•chili vinegar a^ wilt give it the same'degre^di acid 
.flairour tEsit the tomata has ; add to each qaa^t 
a quarter of an ounce of garlic, awLhal£4iB dMee^f 
^^hallots, shred fine; put all into a wellrtin^ed 
saucepan, and mix them well together, .an4 glv(S 
them a eentle boil ; when cold, take out the g^clic 
add shiulot, atid pat the sauce into small st<;»9e. botr 
ties: your sauce shouldbe of tlie cofis|stei|Qe ofa, 
thidc syrUp, which may be regulated by tWc|^^i; 
•Vinegar.' \ , '. ., ^.' ^-t^' 

Ois..—; The only. difference between tbi»/9tid; 
the genuine love-apple sauce, is the j^^bsliU^tngf^ 
tlie pulp of apple for the pulp of taniat|i^:apd giv- 
ing the colouring With turmeric. 



»AVC£S AND GRAVIES. 



Skallot Sauce. (No. 294.) 

t 

Mince four shallots very fine ; put them inio a 
stewpab tyith a quarter pint of water, two taUe- 
fipoonsful of vinegar, and one of white wine, one 
quarter teaspoonful of pepper, and a little salt : 
stew for a quarter of an hour • 

Or, 

Ypu tmj make this s^uce ipore extemporanet: 
ouslji by putting two teaspoonsful of shallot vino* 
gar, a tabiespoonful of white wine, .anda.tab}€(- 
spoonfiil of mushroom catsup, into halt a pint of 

Bielted butter 

• • , .,11 » . « 

Obs. — Tliis is an excellent sauce with xump* 
steaks, and many are .very fond of it witl|i roasted 
'fbwb, chickens, or cabons. ' 

Shallot Sauce, for Boikd Mutton. (No. 295-) 

^ Cut fimr shallots very fine, and put them Inld a 
tmall saucepan with two tablespbqhsful of the If. 
guor tlie tnutton hks boiled iti ; let thera boil iip 
toe five mkitttes ; then put a tablespoonfiil of vine- 
gary oae*quarter teaspoonful of pepper, andalittle 
-salt, «nd a bit of butter, as big as a small walni^, 
well rolled in flour ; shake all together i give it f^ 

. Vwng Onion Sauce. (Na 296.} 

Clean and peel some younc; onions, cut them ii|-^ 
to thin slice 8| and put them mto a stewp^tn with jbi 

4' - 



SAUCES AKB GRAVIES. 

blide of bacon, oiie'<|iiarter tesspbonfurofpepl^ery 
atid ooe-^half . teaspDDxifal t>f ;8alt ; ' set tiiem over 
the fire ; When thej begb to heat, moisten titem 
mih £nir tablespoonsfbl ofr water i leb tfaem ^te^ 
for ten minutes; .take oat the bacon^ sqileezein 
half a lemon, and send it up hot. 

Onion Saucf. (No. 297.) 

Those who like the full flavour of onions, onlj 
cut off the strings and tops, witiniut peeling off any 
of the skins ; put them lAto .salt and water,, and let 
them, lie an hour ; wash them, and put them intp 
a kettle with, pldnty'of water> and boil them tijl 
they ard tender ;' th^n take -off as raatty skins ib 
■you please ; pa^s them through, a cuUen^cr^ and 

mi& a little mel^ied batter with t|i^m» ^ .^ . , [ 

, . ... ^ - »^ 

• •_•-■■ •- 

Omn Sauce: (No. 298.) 

The following is a mote dellcat^' preparation :~ 
Take eight of the largest and whitest onions, (the 
Span&h at^ the whitest and miKlest, butibbfi^ can 
only be had from Augqst tp Decemberj^ veA 
them, and cut them into thin slices, and boif^tneni 
in a pint of mift, and three t>infts of wat^iP ; HMh 
they are boiled t^der, which will sometiff^ iSkh 
an hbiir (the ^nicker they atcr boiled, the irhHW 
they wBi be), drain theni well ott a hairi^ieve, anfl 
pass' them through a cullender with a woodeh 
spoon ; put them into a clean ssiucepaUj with ati 
ounce Of butter, a teaspoonfui of flon^r^ half a tea- 
spoonful of salt^ and two tablespoonsful of cream*^ 
or good milks mix izirel^ jsuid simmer five minutes. 



SAUCES ANB GEATIXIS* 

/Ohsi'^T^tiB is theeomaoii sunce for baHed 
Tabfoifs or ducks : ihej are laid dry in ibe dlslH 
and this sauce, is poured orer (hem. There must 
be pknly of it ; (he usual expres^n signifies as 
iDuch, for we say, smother them. : 

Fried Onion Sauce. (No. 299.) 

Slice a couple of large onions, and fry (hem in 
butter, turning them often, till they take a good 
Tbrowh colour; ,fhen pour in a teacupful of broth 
or water^ with a tablespoonful of mushroom catsup, 
and same of table-beer, a few pepper-corns, a lit^^ 
salt, and a tablespoonful of floihr-, cover the sauce- 
pdn close/ and let. it simmer hs^lf an hour, till it is 
reduced to the thickness' you wish ; press it 
through a hair sieve, and put a teaspoonful of 
made mustard to it, and stir well together. 

Obs, —Half a pint of }'oung onions, about as big 
as nutmegtf peeled an^ put in whole, aiid fried with 
tbem^wiU be an elegaot addition to the above. 

&fg€ dnd Onion Sauce. (No. 300.) 

\ Cut a large, onion iiito small dice, raiqce tt 
/mn<?e.of sage leaves very fine; put tfiem into a 
^tewpan with half ian ounce of butter ; fry th6n^:a 
Jittle, but do not let them get any colour; mnk^ 
half a pint of thin melted butter, and mix it witb 
.the sage and onions; then put a teacupful of brca4 
xrumbs to the melted butter and. herbs;: seuMMi 
.with ground black pepper and salt; mix il well, 
and let it boil five minutes* 

. 06i»-!-^Tiiis Uyiin fact^ goose stuffing-, and «, 



f A.I3C£d Alto f^firJiVl£S. 

verj jelUbisig sauce for |^en .pees jM diaigfe 
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. Portugal Oman Sfff^ca. (Np- vlftl •) i 

Roast a couple of ^nt large onions in ti clieese- 
toaster or Dutch oven till they are somewhat more 
Aon half done i peel thenk, and take off the first 
coat ; put Uiera into a stewpan, tvith half a pint of 
good broth (or that quantity of wafer, wilh a 
tahicspoonful of mushroom catsup^} apd a 1 able- 
spoonful of flour; season it with Sfllt and u few 
grains of Gayemre pepper^ i glas^ of poi^ ^^^y 
tfndihe juice of half a leHKm ; ' kt all siif^mef to-' 
gethcr till tender enough ; rub i\\eiA thnnigh ^ 
cullender, arM nilx a litnebil of butter with tieif>3 
and you -vrill hare a mbstaduiirabte suutev 

* • 

Carrier Sauce. (No. 302.) 

My .itig«nioa9 picdeaefi80ryil>9( Kingv tii^bti^ tet- 
ter to Dr. Uslar («iAr!<^Mi«o'8' iiHi^*G(^^f^y 
says : '' The followiog is the true receipt f^^r mak- 
ing * The Caitiar Sauce,* wfaith' I \w^&tt^Tk an 
ancient manuscript, remainiug at the Bull Inn^ ii^ 
BishopsgateSlreet :-*Take s^venspoimlfnioli^l'k)^ 
water, slice two onions, of moderate siae, inio a 
large saucer, and, put in as inueh salt as^fou obq 
bold at t&rice betwi^^t your fcKrefinger ancHhumb, 
if larg(^ and serye it up. Pxvbafum^H^ J^jAuiffij 
carrier to the V.uiyersrity oS Cs^xikid^,'^ 

Wash half a baadful of mint, pick tlie Teavcs 
from the stalk^^ mM^ mince theilt very i^e; 

L 



SAVC^S ANP GRAVIES. 

|n4 it into a ^uceboat. with a teaspootiful (^ 
moist sugar, and f6ur taDlespoonsfut of vinegsur,; 
mix well together. 

Obs. — This is an inseparable companion to 
hot lavib; we. wish to aeeit a|so as.consl^Ij 
coming to table with cold Iamb. If green mini 
c^BOt be procured, this sauce may be msade with 
mint yiae^^i See No. i398. . . •; 

• Jpplc Sauce. (No. 304.) '; ,,; 

Pare, core, and slice three good sized baking 
apples, put them into a pint saucepan, (corer it 
inofle, because the steam helps to do them,) witi^ 
one clove, a bit of cinnamon about as big as a 
clove, a. roll of lemon-^eel carefully pared tbhn, 
without any ofthe white, one tablespoonf^il of ec^ 
water, and a ieaspoonful of moislsugar ; set (B^ 
saucepan near (but nxA on) a slow fire ; be sure tii^ 
put- them on a (XNipieof hours before dinner, for 
spmeoipptes will take an hour's stewing, and othem^ 
wUl be ready to press ma quarter of an hour S' 
wiwathe apples are done enough, tahe out the 
sfAce and Imbn-peel, and mash the apples with 

a wxmden spooiu 

■ • • } 

Mushroom Sauce. (No, 305.) 

Pick a pint of mushrooms <the smaller the bet- 
ter) very clean, wash them, and put them into a 
saucepan with one blade of mace^ half a do^ieift 
corns of allspice bruised, and half a bay I^a^j^ 
pint of n)ilk, an ounce of butter, and a tablespoon—, 
iul offlour J set them over a. gentle fire^j^nd «ti% 
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SAUCES AN^b' GR'AVltS; 

» 

ffiem frequently till tbe;^ boil ; let them bofl Ibii 
minutes, and leave them near the fire, to keep tiot^!! 
till wanted. 

■ Miisfiroom Sauce, Brown. '' (No. $6^.) . ; ^ 

Clean half a pint of small miabrooHi»» put them' 
into half a pint of beef gr%vy, No. 186; thicken 
with flour and butter ; set them by the fire to stew 
gently for half an hour ; take pff the scum as it 
rises ; squeeze in the juice of a lemon, and send 
it up. 



f: 



Itaiian Sauce, with Mmhrooms. (No. JOT.)* 

Cut off the stalk»» peel off the skin, seiape away, 
tbe gills, and wash very clean two tablespooasful^ 
small white mushrooms ; chop them firie,lliid throw 
them into a little lemon jnice to keep them while ; 
ohop your mushrooms very fine, and as quiofc as po»i 
aible, or they will turn black, and spoil the cmnir 
of your sauce; to prevent which, we recommend 
the lemon juice ; put them into a clew saucepan^ 
with half a pint of sauce tournayi a teaspbonfnl o^ 
eschallofs minced fine (and washed and dried in 
the corner of a clean towel) ; season with nutmeg, 
pepper, and salt ; reduce the sauce a little, and 
send it up, 

. Italian RamoU^de. (No. 308.) , 

" This is a cold sauce, made without any heating^ 
ilnd is Tetj fashionable in Italy, for fish which are,' 
to be eat cold; or any other cold dish. — Squeeze 
s large femon, and balf a China orange; add to 

l2 . 1 



SAUCES AND GRAVIES. 

tbb half a tea^poonfn} of ba^k^ salf^ a IitU^ pep- 
per, and as much oil as there is of the other liquor ; 
shred some parsley verj fine, wash and boae a 
jcouple of anchovies ; mix these together, and put 
them into the liquor ; then cut verjsnuiU two tea- 
■poonsful of c5aper8, put them in, stir all welY to- 
(fflUMMT, and send it lo taUe« 

Obs^ ^-^ We want a cold sauce of this Ttind, and 
this is an eitceeding good one for many tfimgs— i- 
'Wfth cold fot?l, turkey, or lamb—these are dry and 
itisipid with salt alone, and our English coci^ery 
does not afford any method of eafini^ them other- 
wise, without heating them up, by which they lose 
a ff^at deal of . their sweetness. This sauce fa 
not too sharp, for the oil softens the vinegar; 
and it is very finely relished with a mixedf-fta- 
vour by the other ingredients. 

lialian Ramola^^ Mot. <No. 30©.) 

Chop parsley very fine, an equal quantity of 
capers, snred a couple of anchovies, peel and 
shave very thin two shallots^ and a clove of gar- 
lick ; all these (being cut and prepared separately) 
must be mixed together :. set on a stewpan with a 
quarter pint of gravy, add to it two table&poonsful 
of oil^ a spoonful of mustard, and the juice of a 
large lemon ; when all this is hot together, put in 
the ingredients, with some.pepper, and &v«ry lit- 
tle salt, and «om0 leaves of sweet lierfas, pickMl 
fr^m the stalks, a^d minced floe; stir all welloiD- 

So(her^ jBLBd fiye minutes over a good, fife will 

pii.^^Tbii^'is^copied fr0m ^Qtt ^samevefaoblas l%e 



$AyCi:S ANP GRAVIES. 

lastsaiice ; it 19 sent up in a sauce^bocit, wtth^IxHlr 
ed fowis| veal^ an^ many dishes of tiie boiled kindf 

» f • - ^M * 

Poor Mans Sauce. (No. 310.) 

Fick a handful of parsley leaves from the^talfcs, 
mince them very fine, strew oyer a little salt, shred 
£ne half a dozen youn^ onions ; add these to the 
parsley, and put viem into 11 sauce-boat, with three 
tablespoonsful of oil, and five of vinegar.; add 
'some ground black pepper ; stir all together, and 
send it up, 

Obs. "^ This sauce is in much esteem In France, 
where the people of taste, weary of so. many rich 
dishes, to obtain the charm of variety, occastonatly 
order the fare of the peasant. 

'^ The rich, tir'd with coctinufd leasts, 
'^ For change hecome their next poor tenant^s guests ; 
** Drink hearty draughts of ale from plain brown bowls, 
" Add snatch the homely rasher fiK)m the coals.'' 

DilYDEN's Prologue to " All/or Xar«.*' 

Gartick Gravy. (No. Sir.) 

Sltce a pound and a half c^ veal or beef, pepper 
mid salt it, and lay it in a stewpan with a couple 
of carrots split, and three turnips, and four cloves 
ofgarlick sliced, and a large spoonfnl of water ; 
wtt the stewpan ovei* a gi&ntle fire in a stove, arid 
wftteh w4ien the meat begins to sfiok to ttie pan ; 
^faen'4t does so, tarn it, and let it be-all very wdl 
browned, but take care it is not at all burnt \ pdiir 
in a pint and a half of gravy, and put in a butfch 
, of swe^t herbs, four blades of mace, and a couple 

l3 



of cloves bruised, and slice ia a lemon ; set it on 
ag^ain, and let it simmer very gently for half an 
hour longer; throw in a little flour from time to 
time, till the gravy is as thick as you wish ; then 
take off the fat, strain the gravy from the ingredi- 
ents by pouring it through a napkin^ strainii^and 
pressing it very hard. . , 

Obs. — This was the secret of the old Spaniard 
ivbo kept the house of that name on Hamptead'* 
liealhy and with this he acquired his fame for ilar 
jvouring his olios and ragouts, 5cc. :. for those w\ip 
love garlick, this is an extremely rich andfina 
^flavoured, sauce. 

# 

Mr, Mich crel Kelly's * Sauces for Boiled - 
Calf head or Cozvheel. 

Garlick vino^r ia tatblespbonful, of ninstard^ 
brown sugar, white pepper, a teaspoonful each ; 
stirred into Jialf a pint or oiled melted butter. 

_ Mr. Kelltfs Sauce Piguante. 

I'oand'a fftMespoonfnl of capers, and one of 
^ifiiriced parsh*y, as line as possible; ihi»n add thp 
yolks of three hard eggs, rub them well together 
Avit h a tablespoonful of mustard, bone six anchovies^ 
and p€Hind them ; tub through a hair sieve, and 
mix With two tablespoonsful of oil, one of vinegar, 
-oi^e of shallot ditto; rub all tiu>&e.weUtc^etl)firiin 
a n^ortar, till thoroughly incorporated^ and then 
-Klir them kito half a pint of giKid • giavy or meltod 
butter. • . : cu 

.; ♦Composer and Director of the Mif^catthellMitiyelldjWIy 
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Ravigotte Sauce. (No. SIS,) 

Pick from the stalks and sbred very fine, swkb 
tarragon and cberril, or some parsley, baloi, and 
thyme; cut two large oniona inlo thm^^iced, 
chop these fine,, and put all into a marble iportar, 
and pound it thoroughly ; add soma pepper and 
salt, some rocambole^ and two blades of pounded 
raace; beat all these well together, and mix sooie 
^avy with them by degrees, till the wliole m a 
mash about the thickness of batter; put it into 'a 
stewpan and boil it up, and after that strain it ofl^, 
squeezing it well in the tammy : add to it halC a 
glass of white wine, and a tablespoonful of oil; 
beat it well up, and serve tip in a sauceboat. It 
ki^atea with ro^t veal, and most other toasts>t 






■ Burnet Saute. (No. 3 r 3!^ ' ' 

Throw some fresh and tender leaves of Burnet into 
boiling water; put into the same water sQipe mint, 
parsley, aiid half a df»zen young onions $ iljoil i|ll 
'together for a couple of minutes; t*hen throw 
them into a pan of cold water, drain Ihem-dry, by 
squeezing them in a cloth, and then mince them 
as tine as possible. Set on. a stewpaoy with half a 
pint of veal gravy, put in a rocambole,^ and 
.ahred in an anchovy, sqtieeze in half a J^mon, 
.'add pefiper and >aalty and two br^e spoon^li of 
fine oil : when it b all heated together,. tbraw,,jii 
the chopped herbs, let it boil up two or three 
times, and serve it up hot tvitb any thing joasied. 

1.4 . 






SAUCES AND GRAVIES. 

^ . .^ jDjs. — This is another of the sauces the Ttall^ns 
cali'rairgottes, and one of the best of.t^t sort, 0ie 
,Burfiet giving it a very agreeable flavonr. 

;>. I. i . .Tarragon Sauce^ (Na* 314.) - . -x 

Pick and wash a htindful of tarragon leaves, 

^'put tljem info a snucepan with half a pint of 

wafer V' let them stew till they are tender; rub 

them through a sieve ; take three tablespoonsful 

of the water they boiled in, ap otittce of butter, 

and two tcasrptrtwisful ef flolirr warta these to- 

^cetber, and aad two tablespoonsful of sherry, or 

^.Mjideira, one of tarragon vinegar, or the juicc.bf 

''!(MiIf alemou^ ancl a tca^poonful of sugar. t 

, IhrbSawe Piqmnit. <No. 315*) * 

•i .* . ■ . ■ » 

Mince a thin slice of a clove of garlick,i¥^h 

some pansley, tarnigon, chervilr burnet, and bnsii, 

each m proportion to their flavours: when well 

cashed and squeezed dry, let it simmer in a Uttle 

"^tfttl^, vA\!i^wi boiling ; pfess through a sieve, 

..add a bit of butter, flour, pepper, and salt; boil 

• jt to a good consistence^ and add lemon juice to 

tuake it relishing and smart tasted. 

.;, , Truffle Sauce, (^o. S\^.) 

Make a qttavt of beef gravy. No. 186, wash aotl 
ipiet ardbz0a.toiffl^s,; p«l tfae^peels^lEi tlieiptiaivy, 
let it boil half an hoinr ; th«n strain it info a eleilln 
saucepan ; then put in your truffles, let tbesQ boil 
lialf an hour longer, and serve up« 



SAUCES AND GRAVIES* 

Truffles may almost alwajs be procured, at the 
fespecfabic oil ^bops in London, eitiier preserved 
in hi, of dried. ^ 

Obs. — This is a sauce the French eat frequently 
ivith butcher's meat ; they make sauces of mush- 
rooms and morells in the sam^ manner, and 
they are very fine. In this respect, ^they proceed 
qpoli much better principles than we ih our cook- 
ery, Vho generally have butter for the foundatipti 
of our sauces. 

• ^rkd Parsley. (No. 3 17.) 

Let it be well picked and washed, pttt it ititix a 
cloth, and swing it backwards and forwards till it 
is perfectly dry ; put it into a pan of hot fat^ f ry 
it quiolCy Guid have a slice ready to take it out the 
moment it is crisp, (if you let it stay .too -Joag^ it 
will look black,> put it on a sieve or coarse clotb 
'before tiie.fire to a rain. . '^ 

^ Cri^p Parsley. (No. 318.) 

M . Pjek and vaab a handful< of yoi^if pimley, md 
nbake il in a dry floth todrain thevrater AwliiM 
^pr«id it)Oa ash«et of.clean paper^ alid lay it w 
the Dtitch oven l96fore'the.fire<, and lay some. iioiy 
littte bits of butter on it ; turn it frequently until it 
is quite erisp. This is a much more easy and 
elegant way of preparing it, than I be usual way 
^iiyiy[og M^ wlf^ph i$ wt seldom UJl^pne. . ; 

rfOi».i9^HriB.{m\ ;iiefyv pretty rgami^.jbr; faoajb 
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SAUC^^ AK.P. C9A¥(K8. 



Fried Bread Sippets. (No. 3 1 9.) 

. Cut a slice rather more than a qvarter 06 an 
Inch thick, diyide it >vith a sharp kitchea fcni£i 
into pieces two inches square,; sniipe these mHo 
triapgles, ot crosses : put a tablespoonful of deail 
dripping into an iron . frjingpan ; when it is 
IP^Ued^ .put in the sippetsi ana frj them a ligbi 
brown ; take them up with a fish-slicCf and drain 
fh#m on a hair fieve, that they may not be greasyvr 

Obs. — Tiiese are a pretty garnisb| and very 
fplishii^g accompaniment, and will be an improTe- 
:flieBt to the fiavottr of the finest made dishes s 
they iMy also be sent. up with peas ami othec 
soups ; but when intended for soups, they should 
•be cut in bits froqi half to three quarters of an 
inch square. ; 

Fried Bread Crumbs. (No. 5£0.) » , 

Rub a pint of crumbs of bread (that has beeii 
btiked three days) through a wire sieve, or fine 
euilender ; or you may rub them in 'a cloth till; 
tliey are as small and fine as if they had been 
grated; put them into a stewpan with half a*!! 
ounce of butter, place it over a moderate fire, and 
stir them about with a wooden spoon till they' 
ar<& the colour of a guinea ; pour them into a' 
sieve, and let them stand ten mmutes to drain. 

; Obsn — These crumbs are sent up with roasteji 
sweetbreads^ or Iai[ksj^ pheasants, partridges, woodk 
cocks, and grouse, or moor gaine, tspeciaUjfif, 
they have been kept long enough* 



#A«eei Atee 'eitAyiM. 



Bread Sauce, (No. 321.) ■"- ■ ■ 

; llftke half A piiit^milk^ puth rm td1x]iil|'\eith 
m> 4iiio» t» it^ and two blades df tnaee^ aiid^H 
dDoen^corns of black pepper tied up in 'a M^uslifi 
b^^ when it has boiled a quarter of an h^r| 
strain the milk, put it into a saucepatf with- two 
tablespoonsful of fin« bread crumbs^ (stale ^eltd 
is best,) that have been rubbed tbro^h a ottlleii^ 
der, or wire siev'e, boil ten minutes in aa' opeb 
i^acepan^i taking care thej do not \mx^. > 

OA^.-— You may rub Ilie breM in ^ t\t^' 
cloth, till the crumbs are as fine as if they huA^ 
ikeeii gmted, or rubbed through a culteiidHi " - 



I - •/ 



Plain Browning (No. 328.)' . 

Is a very convenient article in the kitcl}eni io' 
add to those soups or sauces where it &*supposed 
the deep brown of its complexion denotes the 
strength and savouriness of the composition^ 
and is a very good substitute for wbat is called; 
^, India, or Japan soy/' . Pot half a .poutui of moisti 
sugair and a tablespoonful of water into, a :cl«»f%( 
iron saucepan,: set it over a slow fire, and keep 
stirriitg^ it with a woodea spoon till the sug^r is 
burnt to a dark brown colour ; then add a quartec; 
of a pint more WAter, let it boil^up^ tal^ dff^the 
ipum, and strain the liquor into bottles, which roqst 
be well stopped : if you have not any of this by 
j^duVdud yon wish to darken the colour of your; 
ts^ces^-potttid a teaspooiiful of himp^ugar, and pnt : 
into a large iiou qp!oori^. wiJQi sts muo^ 'Wiiter-riff.' 



Irtftidisielvc it ; fadcl it o^r ir qmA <ie tiH *U 
hieamm m rmry datk b|)»wat; miaf it with your 
Mup, &c., while it is hoit* 

^" Oft*:— Th^^ a(boy« aftfe hi^reljr cdlonri^Mh^ai^ 
fen^riMMl of the prapaVsrtion» under this'tme dM 
ft mdHe^af btirntlmtterj spites, catsup, 'wiM; Ke:; 
Itet we recommend the rational epicnre^ (o be'ddtt^ 
tent wifhf th^ oatilnil troloor of sonps and saote^^ 
Miitfh to t well edvcaited palate ara mneli loote 
^tgnrnklk witkMt anrf of those empyreamalis feuit 
Mikiiia;' , V .- - . . / > ' 

» 1 > • -r 
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Orttrmg. (No. 9315.) 



Pound a handful of gpinnage vs\ a noftar^ and 
squeease the juice fvom it 



?'i» 
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iZd^, (No. 324.) 
VITith the juioe of beet root or cochioed ; fi>r ' 

YdUm, (No. 325.) 
livfis VoUnriof eggs, or aaffroa> ^ateq;ied' an(f 



squeeBed. 



I 
i .» 



GriM/for Rod^ Meat. (No. Sfi6.) 



H«Bt joints* wiU ? afford sniicieiil trkMni^gi^ 
^&0w 4o)niake half a!pinl of pkia gfvrj^ ibr 4ha0 
^thitdonet.' • -i 

< '^vWIifen'yolir mtittia in tfa^ disk jav jtotendsito 
' iMd H'nl^ on^'pieroe thcf inteiiar paii 4if the joint 
>i|ii& ildmirahrvrar^ isd oux Iwlfia* tnapofoAd 



i 



li^Mi with ft qiiii«f«r prmf a(^ boding valevisf>iimr 
pftft of il'Ott tbe iHiderBide 6f Uie* ^tn^at, m^JImI 
rest through the hole the ipH came''Ottt*^f<){>lM 
fpr« not to poor it oyer the top» or anyi part^9f^he 
meattiiat will be sn^n, a& it washea off Ike /rot)|^ 
and will spoil tbe look of the meat If aav;.gKayy 
jcomes down in the dish) the cook will take .care 
^ \t for tbe ha9b> if the it' a good houaeiiirlfe. 

Obs* — Some culioary protbsfion^- vhO'^t^iiHk 

^ birthing can be excellent that is not extravagant, 

' call Ibis " Scots gravy,'* not, I believe, intominjg 

it, as it certainly is, a compliment to the laud* 

able and rational frogality of that 'intelligent 'and 

aober^rainded people. . . 

Grwoyfot Boiled Meat (No. »2T.) :^' 

ICay be madefn>m solne pafing» and trimmings 
as for the roast meat, or' pour: ffom ^ a qvaf (er' to 
halfsa pint of tka Uquor ih^ meat' waa; t^^Ue^i^ in, 
into the dish with it, and pierce ttie inferior paM 
of the joioA with a sharp skewer. 

Wm Wew Sauce, ^: l^Uli ^e^ , 
, (No,38S.>.' . / .u^ 

C5hop some [batstcy . fcavfes Vfery ' finely, quartet 
two or ihree pickled cucumbers, atid divide (bem 
Jnto small squall ; pat them into a saucepan: \^it& 
.a bit 'of butter as big as an egg, a tableispoooful p( 
flour, and almost half a pint of the broth, the b^ff 
':was boiled in$ lidd .i^ (able^pe>P9(^ oC; Vinegar, 
■ and ihi6 like quantity of mushroom Catsup, two 

i^gmA laMe h^e^ tad > Ufmf^mMi ^ tea^e 



iouftMd ; let it jAmmer tog^het (411 U is«a.^&nik 
f^ jroo, wish it ;• pour it over the bouiUi,. or lend 
it, up .ta Qi «auc«4ureeii. 

*• O^^^' — If 'you like it more relish hi^, add to the 
Kbdve two tetspoonsltil of oapiers, or a midced 
llv^Uot) or one or two teaspoonsfiil bf shallot vitrcf- 
gnty or batiilor elder vinegar ; orstretr over the 
meat minced capers, waliiuU, red cabbage, or 
^okled «)|icuaibera. 

! . , To make Gravy. 

« • 

Af the object in makinj^ gravy is to complelelj 
extract the nutritious succulence of the meat, it is 
necessary that the meat should be weU beaten, to 
comMitftttte (,he containing vessels y. and scored, to 
augment the surface to the action of the water. , 
■- ' Take il poaml of lean beef, beat it* weH with a,' 
TbllMg'pin,^ sDore it in all directions, add pepper 
ahd' salt, some' scraped carrot, sliced onion or 
tibdloty and allspice ; put a small piece of blis- 
ter at the bottom' of the saucepan, and keep it 
over a very gentle fire for half an hour, when 
about a quarter pint of r^^h and intrinsic gravy ^ 
^illue obtained; add td the remaining meat as 
muclt water as win coVer It, 6 small quantity of 
4sioglass,. Jind a piece of h«read gradually toa^ed' 
.very bro'Wn ;; let (his §entJy simmer for an. hour, 
pt till more than half is evaporated y strain itc and 
laild it to the former*. A. C« «Tunr« 

: Eietf Graty Sauce, (No. 32S,) i 

^ .Cut a pound of. nice juicy i^avy beef into thin" 



J8 A UCES -A^D /G«2A V-f £8. 

iUcesy^and about an onnce of bacon, or bMii^, 'or 
fresh butter ; lay them at the bottom of a two q^a^t 
stewpan, ^ith one blade of mace tiet) up in a 
jqpse^ay ofasoiall spri^.of ^^eetinaijoraoryv the 
^ame of winter savory or lemon4byroe and parsley^ 
a TpII of lemon-peel, two cloves stock into a raiddiiB^ 
^ized onion, a dozen berries of allspice, ^qd b?^^ 
a doz^n of black pepper ; put \o this .three tables 
spoonsful of water, cover it, and set it on a sloir 
fire till the liquor is all boiled away, and the meat 
has got very well browned, but takt care it is 
not at all burnt r the time Ihi^wtil take depends 
so niuch on the state of the fire, the best vmy;^ to 
ikak^ sure of your sauce'is,'whcn it has been bi^« 
ing a few minutes, take off the cover and' watch^ 
it; when the meat has got a nice brown, pour iii 
a quart of boiling water; when it boils, catcht 
the scum, and put in a crust of bread toasted very 
btown, and let it stew very gently for an hoa^r 
and a half: take a. spoonful of thickening, Ofuad^ 
a$ per receipt, No. 257, stir it into itby degpees^ 
and let it. simmer gen<lyfi>ra<{»arterfOf,a)i hour 
longer, strain it through a fine hair sieve, or tammi^ 
cloth, put in a tablespoonfttlof n^ushr<K)n]f catBup, a 
I jsalt^oonful of salt, and half a (One of pepper. . Tbi^ 

; irill be a rich^ high brown sauce for fi$b^ £»wl|. 

or r£^out. . ' ' ■ 

Obs. — If you wish to make it still more relish^ 
r iog, ejspecialiy if \t is to be eaten with gam^, - or 
I wild water-fowl; you may adda tablespoonfiilof 

port wine, the juice of half a lemon, and H 
roll <^the rind cut thin^ and if you think it not 
strong enough, lase doubfe the quantity of meat 
andtecoo. 



SAUCES AKP OftA VIES. 



Rdgcut Sauce, or strong Beef Graty xvitfi 
Mushrooms. (Nd. 330.) 

Cboo€e a docen very- large flaps, the biggest 
'fiiil opened mu^brtems that you dai> get, cut oat 
:t^ stalks, peel toff tbe skbi, and scrape awaj tlie 
•gills, Uienistfe^ over them a little pepper and salt. 
Cut thr^ poinds of steaks, htdf to inrcb tfriek, 
from a good past of the beef, where theve -is HMe 
f»t I the leg of imitton, or neck piece, is Ter j pm- 
.per for this paf pose* Beat the steaks well, and 
..seasoff ihem moclerately with a little salt. Cover 
itbe hottom of ^gallon stewpan with a; cnupia of 
^iqes oif fat JbacOiir; iipon these laj four or five of the 
40Sishrooini| then la j in some of the heef :steiik% 
^wpiW th^^e the rest of the rousbrsooBs, and 4%a 
«)l^of th^ ba^f<sl)aaks over them.. Cat .to^pceoife 
4m> ooioosafid.foiic earsotsi half a doses ^o1oIh% 
imr blad^ oi maoe, ai do^enimd a Jialf bdrsies «f 
idMk fiepper, aiod ^a* dosen; of allspice, 4is timtk 
Mated nutmegi as lalli bj bna flixpence,r and ft 
£igglA.;Cif' thjme^ ftnoU^ii asarjor^ss^ wiqt0r< ss^ 
vory, and patrslejr, whose sAems whan, iiod iq^ 
^"^jJiboAStbigas two .^flgefst cov^r Ihe stewpan,. 
.ajid set it over a gentle Sre, and watch, bow thf 
^ravj^ CjOmc;8 ; .^yben thexe is a good deal^ set it o^ 
^better fifrgi.apj I«?t it.boU awaVjtill thp, niec^t.if 
heairly dry, and it begins to stick to the. pan ; i^f^ 
uncover it, stir all awut, and put the vegetables 
and herbs. qndermpst, that they may^et bvowiif^ 
bui./ei^e^,ca''e theyarenathurned^ theft pouc ha 
j(bre^ pints of boiling water^ and put it fa^. t^^^^pw 
.^e to sinamejr gently for ah hour ana/a Iu4C 



Tal^e a large tabiefl(p6bnrul ofthickentn^^ nade as 
^r^rec^iaC, No. 887, and fitip H into ^ithy ^0gf^^ 
and let it dimmer gently a quartef of an hour 
longer ; strain through a tammis sdevef or cloth. 

, ,OA*,~This is the. very *^ ne |»Iiis vUiir of 
rich gravy for saucesj ragouts, and made dishes.atfd 
far exceeds the most costly gravieii of the Frenc}>, 
into which they put partridges, woodcocks, &c* 
This quintessence of mushrooms and beef i^ iik* 
^(MQiparably more iavoury and delicious* . 






Onion Gravy* (No. 38 1 .) 



» '. 



P«el and slice two or three large onions, put 
tliem into a quart stewpan^ with 'a t^it of butt^ 
<aboat as big as a wsdaut, or a couple of table- 
woontful of water ; setittMia'i^wltre^ atidtdm 
4lir vniDRs about titt Ihe3)^are browtted ; Dkeii mM 
JMia! pirn of gdodibiiulhyMd lM>il tliem^'titt Hlmif 
«re<iiitle tender; sMin Mie bMh -frdm 4tMiL 
and m»ce' llMrniir> yery fin« ; tMffken'yo^ 4mw 
:srilh flour md batter, and geasoiv it wMvt pt^jjlfttr 
«Hid)taii; pun the onion into-'it, -aiid'sldifiletiatt 
^etherlbriiveiiifnftttti^ nr ?-, }^ 

"• \ Obs. — ff you have no broth, put in h^tf a |iift 
irf watfer, and just before you give' it (he last fttrfl 
up, add to it a large tabiespoonful*6f raoshi'ooA 
icatsup, and, if you like, the same qiiantity of port 
%iiie, or good ate. ''' 

* Put a ch^^^rte^ ioPa'p<kiHri(' of hmst ■ iht»-« \iti^ 



tatkiiig, dredge irt 8oai6 0oiir, stiV'It aboujttill iV% 
a fiae. yellow 'Colour, and then put in'tbree M 
fQur opiops, two parsnips, or three carrots cut into 
thin slices; turn thera/with a wooden spoon till 
they take a good..browu colour; put in a t^rf- 
apoonful of flour, stir well together, and add 4 
bint and a half of boiling water, and a crust oF 
bread toasted brown ; season it with a shallot 
minced fine, three blades of pounded mace, two 
drachms of soup-herb powder, and some pepper 
and salt • let it stew two hours over a slow ffre. 
and press it through a tammis sieve : you may add 
port wiue^ mushroom and oyster catsup, or lemot^ 
fickle. . . ' 

Fish Gravy. (No. 333.) 

* • ^ -t 

Skin and dean a pound of good eels or four iloun* 
ders, dut -them, to pieces^ and put. them into a 
saucepan with a pint and a half of water ; let them 
boil'aiUtl^; put in twobUMfosof ikia<)e, ten 4Xfn» 
0f whole pepper, a bundle of 8weetliC7b8,a pieceiltf 
ibread toasted brown, and a roll of lemon-peel ^ boH 
nil to^lier tMMt ia very rich ; then put into anolfatl: 
Miooepan a piece of butter about as big as '«l 
4^: ffleU it,.dred^ in soipe flour, toss it about 
!ml it is brown, strain the gravy to it, and mix all 
well together. - 

Gravif Sauce Jor Poultry^ without Meat. } 
r, (No, 334.) 

I Takc'thfe neck, >tegs, Hvet and gkzBLtdj^'dA 
ibem.sifiiill, and boil them in a-pint of water, #IAi 
a small piece of bwad toasted browui t4fel?e b^« 



SAVCieiS AKIi GBAYiES. 

ri^ €tf|blacky wd the saoie of Jamaioa pepper^ a 
sprig of l^moD-thy me and sweet marjoram j or sa- 
vory^ and two leaves of basU^ or half a bay . leaf; 
(^.he bones. of any kind of roast meat broken to 
pieces, and stewed with it^^are a great improve- 
ment; ^^willqiso be the cuttings or trimmings 
of ^ny joint you may have in the house ;) boil 
^lowly till your gravy is reducetl nearly half; 
then strain.it into a clean atewpan, bruise the 
liver well, and rub it through a sieve with a wooden 
spoon^ thicken it with a little bit of butter rolled 
ia flour, and add a tea$i^onful of browning, and 
a tablespoonful of red. wine, and the samepr ^ny 
kind of catsup you think proper. 

Obs, — If you have no cuttings or trimmings of 
meat, an anchovy will sometimes be a good sub- 
stitute. 



' !' 



Mock Graiijf Sauce. - (No**5^35v) >t 

. Haifa pint of water^ and half as mi}ch\g[9o4 
Wall beer, or two tablespoonsful of ate thait )^ 
laeither bitter nor stale, and a bundle of an^ 
lierb«; slice an onion, asmaU piece pf thin Je9»4l)r 
ipecl, two cloves, a blade of mace, six bqrjfiea;^ 
allspice, and the, same of black i^pper bifuis»(j^ 
land a tablespoonful of niushroQra (:at&up,,ai^di i\i^ 
same quantity of port wine. Put a bl,t of biijUaf 
about as big as a walnut into a saucepan ; wh«n 
it is meKed, put in a sliced onio^i,, shake \i\ a fiUle 
floiir,' stir it well with a wooden spoon till *tn^ 
froth sinks, and it hascanglit a little brown ; then 
jby degseea stir |ia the ajiiove Jugl^dif nts^^ and^,^ it 
^lew ior half an hour,, and. strain, it well^^.an^ 
.ijfJljen cold ta^e. off th^Jut,; ,,,,^ ,,. .;, ; :,,., ,,^,,,,, ^. 



SAUCCS ANXyORAVIES. 

" Obs. — Mishtobtii* eateiip siifipliag €4ie place <Sf 
mint beUer than auy ih'mg : if you^ate trnt thi$y. 
beef, .wine, splceo, 'and (lie arowatie jxMxIfi ao4 
herbs variously combined^ and tlHckf^tied with 
flour and butter^ are the usual substitutes for 
meat; buti those families M^ha aref fitequelttly iii 
want of gravy sauces, (without plenty of which, no 
cook cao support Ihe credit of her kitcbien,) should 
keep by them Bt stock of portable soup or glaee: 
by the help of thisi and a portion M the s^ve 
uiafcrials, or a tabiespoonful of ^* doable velish,'* 
or '* sauce superlative," No. 4S9, a boat of tl^ebert 
gravy may be produced in a few minutef. 

Soup-Httb, and soon madeSavourff Sauce. 

(No. 336.) 

Put a quarter of an ounce of butter into a stew«, 
pan; ^s 3O0n as i$ is .varm^ mix witb it half an 
ounce .of flour^ and,half a(lrachm,of ZESTv^tir 
thbrourhly together for a few minuteSj and poor 
fn by degree's almost half a pint of botling water, 
an<f a lar^e spoonful of port wine ; let it boil up 
for five minutes, stirrin«^ it all the time; se()Son tt 
iHthsah, and strain it through a fine sieve, and 
you will have a charming relish for either roast or 
boiled poultry or game, chops, steaks^ &c. 

*»* Zkst is sola by the publisher of this work, 
atid by Messrs. Ball, No. 81, New Bond Street^ 
mid at Mr. Botler*s herb shop, opposite Henrietta 
'Street, Covent Garden. 

Gravy Sauce^for Game. , (No^ 3.37*) . 
Add two teaspoonrfid of port iR^iu^jaud' (Kb 



jtfice ^Ffmlf $, lemon to half a piiit of the. gravy 
liauce for poultry, No. 329. ' 

. Orange Gravy Sauce, for Wild' Ductis. 

(No. 338.) 

Set on a saucepan ^Mritli lialf a' pint of veal 
gravjr, Nq. 193,baJfa4o2eh leaves of dftsil, ^d 
an onion; let it boil up ivfo or three times, Hnil 
strain it. o^« Put to the clear gravy t)ie juii^e of 
a very fine Seville orange^ or two lemoi^, iHtlf a* 
teaspoonful of salt, the same of pepper, and a 
glfts^of red wine; send jt up hot,. .. i - 

^ Obs. — This is an excbtteiitiiaiice for tirfdgeon, 
ieeA, wad all kinds of mid ir ater4bwl. The jcom* 
MMi^i»i7«efga6biBg''the brensf, ttrrtf sqiieeging m 
an^eva^e^ coefc and liairden^ the fleshy and coin-^ 
pels every one to eat duck that wiiy : tlibse- 
vbo, have the true taste for wild-foWl eat them 
TTery little done, and without any ^auce. Gra^ 
vie^ should always be 6eat upiu a beat;. th&y» 
keep hot longer, and it leaves it to. the choice q£ 
tbecampany to partate of it or not^ a3 they Jike^ 
and' for those who choose it, tber<i h no way oi^ 
having the flavour of the pepper and oramge .10 
veil, and with so little hurt to the flesh of the 
fowK 

Woodcock Sauce. (No. 339.) 

WhjeAJhe -imodooQloB aore xoa^ed tafee ^ovA^ the 
gulsafid livers, bniise thorn to a mash with a 
a|^i£|o#^,|prefi|Tit*ittwMiigh ym^tm^sms and' spttiyMe 
rai them a little peppier and salt, add two lai^g^. 



i;' 



SAUCES AND CJRAVIES. 

spoonsful bf^ood gtavy, and a small piece of but- 
ler rolled in flour ; boil up together. 

Pour it into a hot dish, cut up the woodcocks 
in it, and send them to table. 

Snipe Sauce. (No. 340.) 

The snipe is a great measure- owes its sairoe ta- 
itself) and there is a way of making it very fine. 

It is usual to roast these birds without drawing ; 
wheD they are done enough take them off the spit^ 
and take out the entiaib and the liver, chop them' 
upon a trencher : set on a small saucepan, with 
spine veal .gravy and red wise, seasoned with a 
little pepper and salt ; put in the (N^raik and tha 
liver, tp^h them well together, and 8<|aeeEe avi 
the juice of an orange; thicken your sauce 'viHr 
a little flour* 

Obs^ — There are two ways of using this sance ; 
either pour it into a dish, and lay in the snipes 
over it, or make it into a dish with them in the lol- 
lowing manner ; cut the birds to pieces, put them 
into the sauce when it is well thickened, pour the 
whole into a dish, and squeese in the juice of half 
a lemoo* 

Bonne Bauche^ for Goose or Duck. " 

(No. 341.) 

Mix two teaspooDsfiil of made mustard, a salt* ' 
spoonful of salt, and a few grains . of Gayeniie^ m 
two tablespocmful of port wiae ; pour it into the" 
goose by a slit in the apron, just before serving 



SAUCKS AND QIUVIE5, 

up* ; or^ as all the company may not like k, send 
it up iifi a boat, with a qudrter of a pftnt of me|!tq(I. 
butter» and a tablespoonful of catsup or cavice*. ' 

Savourj/ Sauce Jor Roast Pork or Geese, <§ c, 

(No. 342.) 

Mince a large onion very fine, put half an ounce 
affoolt^ into a pint stewpan, fry it, turnuig it often 
ifitb a wooden spooo, till it takes a li^ brown 
cdour, then add two tablespoonsful ,of thickening, 
TSo. 257, a tiUsiesptenful of mnshpooiti catsup, 
the lame of port wine, and half a pint of watnf 
water, amavler of a teaspoonful cX pepper, the 
same of salt; let^them troil balf'an'hotif, ffren add 
a«mall teaspoonful of mustard^ and the. juice" of 
Iwlf a lemon, or one or two teaspoonfiful of 
iKin^ar. 

Obs, — The French call this sauce " Robert," 
(the name of the cook who invented it^) a(nd*a¥e 
y.ery fond of it with many things* = 

Turtle Sauce. (No. 343.) 

-I • ' • .. • 

Put into yoor ^tewpan a pint of beef or yea) 
cullis, No. i89^ or No* 192, add » wineglass of 
Madeira, the juice of half a lemon, and tne peel 
of a quarter of a lemon, a few leaves of basil, half 
a bay leaf, and a few grains of Cayenne pepper ; 



♦ Tl^8 far the aWeis Irom Dr. llanter's " Culina,*' who 
sajTs it is ft secret vrorth kitQwing ; we agree with him, and so 
t»\\ it here, with a'little addition, which we think renders it a 
atili more gratifying eooiTOunicauon. : . '.• 



let them siioiiier together far ten Hunutes;; ^oii 

Keceipt. Ko. 380* Sfc. ..>«,• 

^' (7ft5.— TTiis is a ddlcious sauce forsteii:ed v<;ff} 
or Wal outlets, pr aujj^ dish J^pu lir^Sfij ^^% 
fkstiioh, wliich ifself owes all its estimation to t&e 
sauce that is made for iti ivithout which, iiwoulq 
1^ a^ insipid as anj otli^r fish is ^Uboat\satt^piV 

• . .- •• t . • • • ■ ' ' • '/ 

' fFine Sauce for Venison. (No. S44*.) • 

. J . • ' • • ' • » 

A quarter of a pint of ickrei, ot .porti?iiie» bi^ 
{]ie quantity of water^ aad two UiUe$pooii8&l <if 
su^nr ; kt it once boil up for the aogiir to^wu^ 
tnA send up in a sance boat. 

Oij. •— f his will do equally w*n for a hare. 
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- Vinegar Sauce for V^nisw- - (No. 345.); 

' Put into a silver, or very clean and ytfM tinned 
saucepan, half a pint of the best while^ine yUitk: 
gar, and a quarter of a pound of the finest^.hMifiv 
sugar; set It over the fif<i, and let jt^simoier. 

Sently ; skim it carefully, and pour it through « 
annel jelly bag, and tend it up id a b&inV .^: ;. -?, 

Obs. — Some peopl^ lil^ejlhijB beUer than the 
sweet wine sauces^ . .. '^ 

, -• ■ • -'Nk 

Sweet Sauce for Venison. (No. 346.) 
PutMN^ ^vrhnt jelly into a gtewpan; wlien it 
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SAtf^KM Aim i&nAtlMi 



, MmUonGrtn^for Vinwm: (Not S47.) " 

Tb^ best gravy for venison, is Ikat onade of ihm 
Irimhiuigs of 'the joint ; if this is all used, and 
joa have not trimmiqgs enough ^ cut a scrag of 
mutton in pieces^ and fry italiitle brown in aii 
iron frFingpau; put itinto a clean stewpan, iyitl| 
a <).uati of Dojlihg water, cover it close, and let 1% 
simmer gently for an hour, then uncover your 
stewpan, let it reduce ix} a pint, dram it 
through a Jbair sieve, take the fat off, and send it 
up in a boat: It is only to be seasoned with salt, 
taat.it'may.notiOverpawertlie natural flavour of 

* 

CufTy Sauce: (No, 348.) 

fs made by stirring a sufficient quantity ot 
curry powder into gtayy; or tuelt^ butter. The 
comp6sfti5n bf ciitry powder varies so rauch^ 
Vfe cannot ^tve any specific receipt as to the 
qnwdtf.' 'Tfare-'ccKA' mvist' add^ it' by degreles, 
twitiiig malie proceed^ fiikl talking tAtii dol'td put 
io i0& ouicfa. • 

Smp-herb and Sipoowry Powder^ or D&ubtc' 
Relish Sauce, (No. 349;Jf 

..Is nade in the same way irilh the powder^ 
KO.S85. . , 

JBtam S^efq^ J^ottltry. : (^ 3S0.)u 

CiK>p4he kgs afad feet of z nart or boiled fi>>!ri; 
4«4 col tkree wr Ibor tiim diMi vfinm'orlMiMn* 



bruife them to break the fibres^^ and imke (li^m pafft 
ivlthtlieir juice; put them into A.kewiKMytfui^ 
let them sweat over a slow fire^ strew .oyer ik^m 
Some ^our," and keep stirring Inem, moUten tbeii| 
'U'ith half a pirtt of water and a tajiilesp^onQiI. 

food small beer ; 8ea3on it with twelve berri^^a 
andaica, and the same of black pepper/ and somi)^ 
sweet herbs; let jt shnmer gently; if not thip)^ 
enough, add a bit ofbutt^r and some flour V lei if 
warm tpgether^ and strain itf \ . i.tj 

' , • . . . - • • ' ■- <■'»- 

J j^ssence of Hanu (No. 351,) ♦»< 

Bdil a ham in the usual way ; wiien it is d^iiQ 
enough, run an iron skewer through it in ^er^ 
places ; the gravy th^t comes from it js the ^^Jrtm. 
essence of ham:*^ put it, ^ile hot, iQto,^||^ 
glasses ; the f^t tfe^t rups out wjth thq^faryy ,i **^ 
cover the top, and preserve it torsii^^ipq^ 
The Jbam wUl still do for a cold TeIj|slL^or, 
{>ottmg. . . t-...,'! -vir 

Obs. — This^ is> cartmly the very ^uiutesMMW 
of ham, but so. expimit^c^ it hinAy aHkimMe^ 
gourmands of the first magnitude. ^rhl^fiaJlffivhy 
preparation will supply its place atamodef»l#: 

cost. .•-'rtf 

'Ham Sauce. (No. 352.) ! j 

' You must bavea fine and wilU 'flUivoufi^ijf 
ham, or the sauce will be good fi:>r iidtta&i^ 
Take care to preserve the >^ravy , that rmu 
front the bam when H i* cut at table; aM 
when 4he bam ispreUfireH (^f^A.dpwrii,v'M'thaC 
it cannot appear again at tabic, iic^ agy. j^fii^il|c|i» 




J 
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s A trcE^s A Nb' dR AVI i: s: 

iOcts'hecui fhitA'% yidk all tfi6 meat crear' fx6iii 
iie bme, (dolbaC put in any of the ikisty or* de;j 
cttyia parte,)' b^t it TreTl With a I'olfing pTp, tbalj 
il'ttia^b6^ ii^oken fti le very j^tV pot tfils .mAsh 
itrtda saucepan, nvitb a lltce ofTsft fxi<^on Ht't%e 
fefattom, and sotne carrot and an onion cut into 
Aicei,'iCiid potir inivro o^ tfiree {abtegpoon^fnl of 
water; set it oyer a slow ^Ve (or fib.out|tenmiButcs; 
tIRt it atnmt tilt' It stictcs'tb the bottom of the ^tew- 
pdn ; tben dredge in a little fi^uf, and keep stir* 
rag* it &bout for some time, for it will more and. 
more stick to the bottom ; after some time^ add to 
ili^(Q|wn ^yy that jj^ou^ have saved, and pc^r 
iH^ttalf ti pmt of gravy, (or water and a tablespoon- 
fdlofcatsupy if yoli have no gravy,) and add a 
iStnall sprig of lemon-thyme^ sweet marjoram^ and 
Wlbte^savoJry, two leaves of sweet oasil, and, a 
^jftizeneornsofbfatci plipp^t' ^ cdyef \i^y and let it 
fliew Verygeotfy, over a Vety 'slbw fire^ for about 
ibity minutes ; ntfkdv Dff th^^^ gr«Vy through a f!ne 
sieve; skim ii w^l ; eteftt it Witb the white Of W 

ai gjire: ii a boil up^ ^ttin tliroUgh a ialieiinis;, 
<wte« Olid bottle it fdr usei' " < 



^ 0if**.— Thiaf ham sauce is made wii^i very 
iMd^mte exj^ensi^, and' is eqifat to' the nlbst e'ktra-* 
vagfint essences of h&m : though thus easily and 
ci^plf obtained, it is a veiy jick ^irticle of the 
sauce kind, and will be found very convenfent to 
l^MsUea'flia fiivMV^f'ii^oMs, gravfesy&c., dnd 
for:Vi9aVcftpQaiai«-&<:u t- --^ *'-"■ • ^ " *"•' 

i/iee4 * Mem - Smceyfor £ggsr ^of i^<w; 

1?wdo9 tfil^e^ ^lice§ of* boiled hath/iiimced very 

m2 
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SAUfcis kiiv OttArtErf/ 

finj^^ With a ^berkm, ^ed a .niortelof mlbn^'k 
little parsley^ pepper, an4 natitfe^; ' st^w.'idif' 
t^getfierfor a quarter of an hotit; witeri ili$'jil)l 
lb send it up, let your sauce be half boilings jajif 
pour it oyer ilie eggs or peas. 



-■• • 






Sauce f 00* Veal Cuile^.' (No: 3o4*) • 

When yon have fried the cqUefs, , i^J^ei^ thffi 
oat, and put into the pan four tablespoon&iful o£ 
watery a f^w sweet ^erbs,, a little onioo, of iit^ 
nie«:, and a litde lemott-peel sUred fine ; thicken It 
i^tth a bit of butter^ (as big as a walnut,) rolled in 
B6m\ iMd a lable^ioonfUl 6f BalFs cavice^oHmofi 
pi^klci and pour itintd the dish of cuQets. '/ 



■ t' :A 



" ^ '- '-•- QrilVSauce. (No. 355.) 

;.. tolftlff^piut of gravy add half . an ^nmce ..^f 

fresh t>utjcr, aii4 a tabl^po^Moiul of flo^r^ p. ^^^ 

' tablespoonfiu of tpushroQm Pl.lvalaut catsiki; Im 

tea^ppojK^fvil ^of . Ieq^9f\. XW^ *. th^ saine oC vmifi 

mustard, ionc of 8fdt,. half apoe of black iKS|ip4^i 

, a smaU bit of the rind of a leinoh. cut very t|^in9v)|>^ 

J tea»K)<WaI of Ih^ es^uce pf aiich9|yi^,.^nd^^f!|f^^f 

>hau»i vinegar, oir a very jSroall pv^^^oi i^iff^^ 

shalot; simmer together, for te^ luiniiLtcsijj/^ 

strfun it; pour a little of it over the grO^^^gml 

»mA up the rest in a sauce tureen; . . -s . ,i ,,^u* 

> <(:C}6r.T-TXbii is itiiBiiit dptidpiirf^k^fort^^l^ 
< J^d chickeQ> broikd f«wl^ pfgeouyi^c. v ^'^}^) 

^U<^U\.:< , • ' . • .(({0^S56«} ' ■ :' ' \U^ in^Ai 

Take ihe meat ont^^i^ihei fryi^ 



pound, of m^at ^.put ifl^ a quqttter of a; pmt.qf 
filing water, two teaspoonsful.bf flaur^ Qhf)(:ji 
tablespoonful of musbroom or walnut cats^p, jieVlt 
Jbbji to^et^er 9, few minutes^ ami pour j^i,^ .t)|p 
ateaks.' ' ' . 
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' Oft^.— To the above is sonnetimes at1clc<l a sliced 
ofiioii, or a minced eskdfat, wffli a tiblespoonfat 
of port wine ; to these some add a pickled cQi^um* 
*bfer or ^alnuf, sliced ihnh * '• ' '' ' 

yi^vCyOr Savoury JeUffor Coid Mmt, %t. 

''. ' • (No.'3o7.) " ' 

g. .,i3pread some slices of lean veal and ham at (lie 
jbottomof a stewpany with a oarrciCy^ a bundle of 
sweet h^rbs, and a couple of onions; cover it, ami 
let it sweat on a, slov^ fire till it is. as . deep a brown 
,^ as you would have it, then pour in a quart of 
^feroth or water; if it is water, it must be |fiore 
^ireduced than if it is broth'; M it ofi 16 boi);^sikini 
^ft well, and put iri half a dosea corns of bla</k 
'iiilpper, two blakles of rtiaee, two dracbm^' 6f 
^Hin^IdBS) atidft quarter of a teaspbonful of'^^H; 
^%e^ it sin^mer slowly' ore a gentle fire for t Wo 
'liottrst 6kiM the fat orfi^ and strairt k thi-bugh a 
{^ramis cloth; ^hen it is ^ot cool, pnt^td it tlie 
"iriiites or^helU of two e^gs Wnt well tdgeth^ir ; 
'ififit It in a stewpan, itod witfi H %hisk slir^it 

2uick till it boils; let it simmer on the side of the 
re foi len mfaiilk^^ aad then ma' it sevenil' times 
through a lamoris doth,^ Of jeHy bag, asj^oa do 
other^ jellies, till it is perfectly clear and bright; 
/fjip^ it ^veryow meaior fWlski'the^tsbxy^tt^ 
ihem up on: it ifliaiverj^ pipepO)»sessiog varaish^ 
or jcyt i\k ia bite, and gamisjlith^tiii with if* . - • ' 



turragon f inegar. ■ • » t 

Ifussfan Sauce for Ccld Meat. < (No. 35 8i^ 

Twatftblespoottsful^of grated hpi^trndisby^to^f 
ieaspcxuisful of made mustard, one t^apoonfiit q£ 
salty one teaspoonliil of<poi^'d€re4 luiap exxgsmf- 
distilled vinegftr as mueh fiswill eover the <j»|i 
giedieiits. ^ -M 

* Ohf. — A inost ^cellent sauce for coW rtetifi^ 
afnd, added to melted butter, makes a very godcp 
^h sauce. Grate or scrape the horieradtsh ar 
If he As possible. '^ 
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^y Sauce for Cold Meaty PouUrjfi 4*^-^ 

... ;.;w. .. . ' . (Now 359*) ' •• "' r '••^^i 

. W^9 bw^ ari4 pQund.an wichavy iaa mii% 
V|le or i|vedg«w9o4 mortar; ^Kh tbc jsoitks of ijwigi 
'fffgB that b» ve hpep boiled html s add to it bj de^ 
grcfi^s three; tabtespopnsful of yin^gar, one tea? 
f(ppot>fai of made mustard, t\ro of shallot ilfrii%, of. 
^asil Vinegar; vf^en these ingredieats ait tlei^^ 
ib^ghly mixed, add two t^bkspoonsful of sakid idtt^ 
rub it up ^ell till it is incorpora^d'tyith ihbihi^ 
lure, aud stjraip it thropgli a sieve. 

" Sauce for HwfkesffMuttm or Beef. 
J^'i i MX . ?- >fNdr36d.) ^- ^ '^^'^ 

|ii4>ii|^tbftbQMftAttd6ligiWi^ Antl^ 

fOtfapttt/t^MMAi^iiiAstft imafqUMt Iteivpav. ^aliiiar 



fV^^M tht 8^m^ of albpice^ m small bondli^of 
parsley, tind hiaif a head of celery- out ia piecefiiy^ 
femoa-tbyme aod sweet inarjoram^ a very little 
bit of each ; cover up^ and let it boil quick 
fer balf an hour. Cut a small oaion very fine^ 
]iatit:ia.astew!paii ^Uh an^oaace of toliter,)^ fry 
^ over a sharp fire tot two. nilnates^ then stir ia' 
as much flour as will make it a stiff paste, and? 
mix itii\ some of the j^ravy yoahaye mad^ from 
the bones, &c.; pour it into a two quart stewfian^ 
^hd let it, boil for a . quarter • oi aa hoQr Jong^ ; 
flitraiu it through. a tammis iutoa biasin;>]jut it 
l^aclfi J[iito the stewpnn^ .season it, wit^ p^pp^^i; aa(l 
aoll, cut ia a few pickled onions, or wainutf y a. 
eoupjb of gherkins, out in thtn slices, ai^d two 
laUespoonsroi of musbioom catsup, or walnut 
piekVy or some capers and cap^r tiqaol',/bi<^two- 
fabletpoonsftll of table beel"^^ avta two tablespoons-^ 
£t|l of Vinegar ; cover the bottom 4)f th0 dish with 
stppeta of br^ad, toasted, and cttt iiat0 trmlhr^e^. . 

0£«4-— If ^y of the gmvy tha* was seat up, 
with the joint when it was roasted be left, it wifi. 
1^^, a ^rejttt WpiPQ^qment ^ the bask, , If you wish 
it to. efit like veuisQu, instead of the c^uioa puf^, ir^. 
tifp cloves, a tablespooi|ful of currant ^ellyj/aa^ 
tiifi]mmG quantity ot port wine. 

i 

JSIaucefor Hashed or Minced FeaL, (No„36l.) 

Take the bones ,of cold vpast or boiled, veal, 
dust half a tablespoonful of flour on. them, and put 
(bfeikkilor &'^tew|^aki, with a pitft iind'aih^lof 
vater, ,a f matt onton, ^ littte ^rat^ lofibii* 
Pfet| ar^be^peei 0f4fao qu^^iK. olftj«Q»aa.l«iBO|i 

Mi4 



BAVCJL% ASt> GRAVISS. 

pAred as tliin as poasible, half a teaspoon* 
Cul of salt, sand a couple ot blades <if poand* 
ed mace. , Set, it on a quick fire, and let U4M>tI 
half an hour, ^fratn tliioagh a sieve, and his 
ti^ady <o put to the veal to -warm iip. Squcero 
in bulfa lemon, coverthc bottom of the dish: vrl^ 
VMiated Wead fipp^ts cat into triangles.' 

fFhite Greroy Sauce. (No. 362.) . 

; To a pound of leaa juicy gtavy beef,, oryeal^ 
notched and floured, put a quart of water. li^t 
it stew very geiitly for an hour, i e. till the good- 
ness is extracted from the ineai,.withoiA drawing: 

« it to )he dregs : abont a quarter of an hour before 
it: i$ done, put to i^a piece of crust of brcacl^ af^ 
a bit; of; lemon peel. When- done, steajn i^ c4i^ 
fiiliy,,8kim off, the fat^ put a lablespoonful of 

' thickening, No. 2. to it. Season . wi(h black 'P^^ 
per and salt, and the juice of half a lemon. 

tj^0 An oniajf^ ^r pome sveet herb^^majf ke u4^&k • 

,To make Marhuide. (No. S68v) ^ o 

. To a pint of beef gr^vy add a wlnegla^jpf 
vine^aV, the juice of a lemqa, a teaspoonful 'p( 

\gfoniid black pepper, four cloves bruised, an 
onion sliced, n sprig of thyme, and spxne salt; let 
ithc^ simmertogetber for half an h6uF|- and strain 

■{ through a fine sieve. 

•' * ' Obs.— This is' calie<l marinade ; and when agjr 
.thing is soaked for three or four Koui^ in si^c]^4 
; 'mixture, it is said to lie ibarinated. ' ' " 



J r « . : . *t , 



8 A UCE« Ay© .'OEA'VI E^. 



^ •> *• * «♦< ' 



.\ - 'l^khqmlSaucf^ (No; SG*;) '"^ * '^; 

.. ,Cat a quarter ,of a pound of jean bam.af d.^a: 

p^nn'd^of veal. into. sm'iiU„ dice, .pat .it into a.iwo 

quart &^ew{>Ab} .^jtl) threap ounces of l^uU6N.rl)aP;0 

'$nia]I youii^ onions lied up ivith.aiiQri^ ojttmii^r 

lej and a couple of cloves^, (ptid oalf a dozen 

inusbrooms if you^have ibem,) set the stewpan 

over ^. clear daw stove to/r0dfli:e v, attf : ufr the in • 

ffredienU with, a Tvooden sipQIKi^ bgt; jiiiik^^cfp it 

^^^ colpur. sh^l^eirv ivifo (al)lef]popn&(\il 

ofiSne s^iiftpd flour, and t^^nitatlont.a^^JUiiqQ^rp^ri^^^ 

k' with Uip ^U4?e ; whq» it is well |t)iU^dv i^^ji^^ 

; it Ji-^fc^, d^rees \i\i\i ^. pint aD(|,a balf q( ue^ Hiilfc, 

^iakm^'^care loke^epyou^ §tewpan ipQvvQg,.tfaat ij^e 

ingredients may not cat<^b ; let ii bpiJlovei; a brisk 

-.Ifre f6r an hour; if it gets Jpp jtbick^ Ji^ld,«)Y«c 

^inor^ milk. Do not .put in any salt, as lbi<^ ^R^l'* 

'^ttl nirike'it salt enough ; strain (hroqgh A.(aiQm|s. 

in fiict, if common veal' broth' be boiled, scUn^- 

^med, thicfkened with flour and butler, and^^inned 

again with some more veal broth, boiled. a quarter 

of an bdur longer, till it is deduced to the same quai^- 

tity it^as before you added the veal brpth, jm^sed 

I thfougfa a fine sieve, or taitifnis, anil frave a BuflS- 

' cieiit quaotity of cream to loake, it white, ' and jtist 

^ sinirdered together for five minutes,, (but nQtrsi^f- 

;'fcrct!, fo boil,)' you witf Kave.a genuine ,Bjl^c%mel. 

OS^.— Bechan^el implies.^ t/^ic)^:<whUe.4QUbe, 
appro^chin^to a batter,, and takes iits nan^e^ ^rom 

^^JLothsJ^r, and famous ^for , his-. \fjxixm^q^of 
les omacrs de bouche^ who .nav6 ,injio2orUd- 
ized aim \>y calling by his name this delicaie 

' " *-' • m5 • ' ' 



composition. Most of the French sauces take 
their nam^ Stom t^ pec^iji . i^^^pse p^ate they 
first pleased, as *' ct la mamtenon ;" or from some 
fpnoutf eodk mho mvktMA them^ as ^^^ Smuet^Mo- 

Nosm S55 and 386, I'aLstopul in ny'elalm to itii«> 
moitalitjr of £ime» h 

. ,. ^off^ade &mcc., . (No. 865.) , . . h, , 

• Mince* fine' a bmaU onion, put it into aqvant 
«teiriMHi^ urilh a' UtSe bottet, and' a shalM- 
«biw fine) or a rety little bit of garlick, clov^^i 
SMreei 'harbs, and basil/ if you likS their flavour ^ 
"When it:has Med ft feif minates, add half a pint 
.of beef cff Veal graipy^ <ot ^airm water, and a table**: 
S|K)on(hl of ^ vinegar ; sfcini it and strain it well ; 
tnicken it with a Uttte flour and butter^ and squeeze 
in the juke of half d t^mon'. 

OAff.*-*^This sauce is very much .u«ed amon^ 
fovdi^n^rs.: whoever has looked into anyoi their 
hbtA& of cookery, will remember they ordec. many 
of their 'dishes to be. sent up with " poivmde;*^ 
hy which may generally be understood, asaucey 
in the icompptjition of >yaichj». pepper and viiH^ar 
^e^cdominant 



f .t . y \ J. .» «' ' i * 't^. 



Poivrade Sauce cctfd. (No. 366.)'* 

Behead and bdne 't^tvo ^nchoyics^ pou^ theqi 
in a marble mortar, with two tiiblespoonsfal of 
* salad <diU and a t^aspoonfol.of made mustlnrd, 
sfipde pamley leaves, and a shallot minced filter 
iirben weH mi:^ed,'add vinegar to jfdut ta$t(Bi, adid 
pass it throu^Ji a hair siQve, and tea^.it wi^ 
'pepper and salt. . , 

*->;« - V '■ • '■" ".*•' • •' ^ •'• ';, » •' ■ ^^*' • 
Vos. — A very good sauce for cold meat* 



Sauce TournSe. (No. 367.) '' ' 

Have .I'^&dy « pint 0f>Meif '6r v^al ^brsth ia u 
qjiiafi stenrpan ; put into another stewpan an oulice 
olbtiUet; vihen it is n^elt'ed, filtaWifi>as 'imich- 
jd^out as will make it a stiff pasts ; stir liU k- i» 
ivell mixed, J)tit be tareful uot tp let it catch 
Colout : miic'this with the broth, and stir tUI it is 
sradoth; season it with. a sibaHbiiQdle oi^yoting; 
dtiicms aiid parsley, six berries' of alisoiee^ 
tijEA six mushrooms, if you have then) ; c»sfm 
your stetvpan ckwely, and mX it oa tbe 'CCnrner (^ 
the stove to' simmer /^ntly for aa hbUr, ' aiiii 
strain your sauce thiou^ a tai|iBii$« 

" ' ' .-•'■;'■ - ■ .■:=.._. 

-^ ' Stntt^Veloutk (Nd. 368.) \ 






^intsiewpani whfen^tW aauoed&sbot^ pttt'iB^ttm 

tf^^i^pqo^^i^ of goCNl tfaicL GCQsil^ 

^V4A^ saU,^ strain through a tamoii^, 'and iieiid,U 

0»f. —This is abo fi^m Vhe FmmiU khc$b«iy^ 
and is, in fact,, only a richer preparation of sauce 
tournee* 

l5^Mi1pt^rQnr sradualljr te^tb^r^'irilai taOaM^ iri 
nir^dtQ^Mciiodi niqrlinry: aa oMos *f ^ftour iriFmstevA^ 
MAtUrofe ttibl9iH^0Oiisfiilrof tiiiUB^i/aiid half a t^ 
l^nful af sait^,iMd<tte aAm^ ^ 1 

Obs^ -»Mii|itfa»i miuteia dlia maiuier Is not at 



all bitter^ and roaj tlieiefore be instaotlj broti^ 

to table. , 

. . / ^ « • . « . ,\ . . . 

^Itt6itftr, .the best * Duthani' flouf ofmuslaW y|&i 
-eoU littler in whibh^siimped'hbrseradisfi Jias *^''" 
*ia<led, rub it well together <ili it is (^uiV^^smp^^^^ 
Jbeep- it ih a ^tone' jar,' cTosely stopped V otIf' put 



:o^ Ibutlfc part salt : this i^ :dsejful to pr^e^tvO^ 
'ititigi&be kept long ; otherwise, by aiU rapans 

limit it. Thfe best ^d^'of eatftg kit krU 
' stibstance. ' - '■.''"■' ' " ' ;'/ '-'^'^Z 

•J*. See akoRecipe,^ No. 4t7V ^^' '*■ ''* ''^ 

OA^^«^ofiie opulent epicures mix tbeir miislaid 
%Mk sberr/df'Bf^leira'trine, oJT dkiH«)Fv%^V, 
ittileadbfb^eTddishij^atfer. ' ' ' ^ ^^^*^ 

Tbtf FrlMMA Aavout their Mnstara wfift 'CfiaDtfi- 
paigne, andx>ther'ivines, capet^;sin(^brle^/ tar- 
ragon or elder tinegar, gariicfc, shallot, celery^ 



■^)>y7t^f 



. . SaU. (No. 371^ ^" '^^ 

^ tovimtm sab, is niore rf^shigg tl^^b^kfi^ avll ; 
itj|faomdbe*jbrcp<irerf for the table bjr diyiiig-it 
Jii a plate before the fire^ i|bd then futfingrjy^^tii 
^f^^ma paper ; xoU it ytiih a i;alUiig pia ; •OTy wljlltis 
j8^; ^4M^ poujidf it .inU 4iiof)iur ttU M i% Hiife 
,lahe^ it wUl.hfA mwofUm^basJe^^saU^i^ ,.^.,,.. j.<r>^ 



'**n6«!i«i *iMai-*€. 
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Sitlad Sauce. (Ntt. S7fi.) 

.. Boil d t^iipl^ of eggs for (dti minutes, .piii tben^ 

m\» %/b^in 9f jcold w«itQr ]for Mtf jin biour, 4tf thi 

'jrmksjnpst be ^qttito har4 ami cqW^ #f j tb^jF)<wiiU 

jS^pt inqotrpjo^-ati? . \y^Il iiifilji,:tjie, Ail^f -Ku^ Ai^sa 

'tVQUjh^ »«ye/J¥*th\A lyoodeii i»pooo» asii^AMiliF 

oC.m^de must^ril, and fqi|r taI)Ie9)9Qo«4ultl)iffNiii«* 

* g^ar;; ivherf tvi?U n|ix^I .togc^thfr* adi|i|4fc«ee;fedite. 

^j^p^pofts/tv* pf Q*U Wi tub it iB^ilfe ift^<itwr IPglMife- 

'j^iit^ilin t}iai:n>ugftly inooi^rate^ ivi(b,fiiem; ««Mif> 

the vbiteof Oie eggifkruJgar^irfi tli«i(ojp^f.>h^9<iyi 

>itb At* Ji^t the^a^oe r^4paia^at UKy}fo(3^t|Cin(ii 4»(Mf$ 

>a)iad bowl, and dpnot 6tir> a|i )vttb Ib^Siialt^f^HM^ 

cream. ifisM^ - ol^ ott^ #iiit fl^vniii^ ^ik jto«il» 
'tarragon, or t\Aer r ^^niveij^kff'^^^^ 

tIie1)a«UTinegn"^8eGNa*^7. '^'>^ v ; 

• FORCEMEAT STtTPHNGSr ''C^d'.''373f.) 

Forcemeat fs,ii^ cob«idefed'artiijdtspensab^^ 

acdompiinim^nt to' nidstbiade dtshes^ and t^hen 

doitiposl^'trifli kood tastis/ give^ addmioNid' ^i^rtt 

^^afid rfeltsftUA' fei^n tliat^ es^e^t o{ %^^Rmn^J' 

r^M^\!t '6oii{)i. '^'iVxi aho &ent vl^ \n pattic^, iiifdfSr 

?'8tttifcfir*<tf v^,gi(itie/i^uKry,^ &!c. Tflkfe ing>edl- 

'»lltt flC^Idf tteW^f^riipned AfAt noi^^ 

predominates^ add instead "^of giving tlie ^^sanfe 

stuffing fw feaj^ for Ims^ ftc^^ witfi a little con- 



(fivnncc you may make ^s great a variety or 
forceinea^ar a^ ^q^ -imve clifi|^^ ^ ^^I^^Jiaye given 
receipts for a dozen of the most f^VQurijle,cyWffljj 
poBitionf, atMt a table, a glance at *^hicjb{'%v^ 
MaUe tte^'iiigeMkiuiF cd#k to malt^ aft. V^jj^'^ 
nnantAy of momhiti^^(m9{i the firgt (ibldiiiti;^ 
tefifritig the spirit,' t1i6 secdnd tb^tiUl^atieeJ 
AehK' Tber poif^ancy «F fercdij&i»ttt ^houl^ lU^ 
nvopiDntoned toibe ^v^orkiefiA of ihn^ viiiti^^U^ 
tt intettdeA^^to gii^o ^tf ^ilitional ^^t lo^. - W^tigt^ 
'^vottlcl be plquante in a turkey, would belnsf^i^^ 
in a tiiVtle. l^asUsr fiir«l<9<> dMTerenty aiid tf(f^^ 
<pra'tte the coOti Ye>ceiy^!^lU depend ^o {nuc1>'% 
'W jyl^iafi^g ^th^ ]^Ia1^ Cfiiboi^ sde ^or&s fb|^ 
tliliiallrhetlirgfcc)^^' mustj'bd ^erols^A 
ver the flartkiurs hlii' diii^I&y^ «i«^ p&rtia( ;(<(«« 
Most people have an aoq^ired and )^u4ivif tas%| 

iBostagi)^aJt>ki; wd^iiAefia}!)..!.: > ^ \. . ./; 

« Is acid, o;»i||si|^jfl.t<e)!iteejr|^|,'' ,., I ;i^^'; l h\»V^ 

The consistency of forcemeat balls is the. ip^fe 
difficulJ^tliMig^h^ c(|Q^.]m»t^ fian(||flt; tbj^ 
ldn!^6st always eiihef too ughf, of loo heavy .; i 
.fe gp.9rarW7:o,Y?iqg toi^ijwy^iminan^c^Qf 4^Ij^^^^ 



cite totfCi^JilX Ae, i^gMdie^^.thprbu^ 

flier ti^])^y a^ce com|pr#«ly i^ mh^R 




»i ; Ji 



■)jj;/u ,> .J-zti)?;-./;) -7'w >;*.l ^■;.:ij -iil-J* 



The Materials used for Forcemeat J^alk^are.OA 



follow : 






'^^stance* , 
Flour. .;. 

Oriimlw of bread* 
Parsley. 

Boiled <mkm. 
i Ydksbfiardeggs. "'- 
' muttoil^. i ' 

V;eal ^(itet«,'or inarrowiC 

'iCaiPsiidder. :';',^'.7'; 

^ Parboiled swcetbreacK. j 
1 Veal minced and poatf^f' 



^a- 






qoratnontfiyme. 
lieiiiDQ thyme* ~ ' ^ 
Swiddt hiarjoram. 
Satory. . ^ 

Onkin.' ' 3 ' ' 

Eishallot^gafllck. < 

CherviL 

flasiU ^r^' •> 

Bay leaf; ' ^- ' "* 

.TrulQes and morelb^ 

Mnshroom powder. 

Leujfta p^ef . , 

Shrifops. . . : * .\ 

Oysters. 

Anchovy. 

Dressedf-tbttj^e.* 

Ham. 

Bacon. 

Blackof urihke pdpper. 

Allspice. 

Mace. 

Cinnamon; ' 

Cloven. , 
Curry powder. 
Cayenne. , 

Zest SeeN0.25l 

*»■..-■"...•, 

.' l^ocliquidiy you ha^e Jem6ii juid^ miis&trofili, 
^or umlntit oirtmp) and.tke <wki^ adid yoIKs of 

* If yoo have no suet, the beat aubstitate for it it about 
one third part the quautitj of butter. 






...\. 



I. 



I • ,> 
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I • » 



S^<5««^^»A;V W^ ^ 



-.'f l\V 



'" VeaiSiuffin^. (No. 9«?*.)V ' v - 



Mineea<|iittrter<off<ipb«ftid of be«f»d«fe 
9>«rit>w U l>eO,er,) , tj!^ same i2^^^'.iif ifread 
^niixibs, a drachm <)l' parsleys a dra<^m; aod.a 
half 6f swe^t (tarjMrem, or winter savory v ^ 
lemor\.lhyme, ppd |i roll of lemOn peel cbmped 
iK^ Sn4 ds ))osstb|eb a Jtttle grated i*it6n^,V'Tii^ 
and salt ; mix ihofou^ty together with m^ydlk 




«dedish. 

^ ' * O^f ,-44jIood>luffi0g Us {Uways ,b^n e^^ 

A cJie/'ifcemre in. cookery f ^la4 hns ig^wMj^j^ 

^aortatUy to pi^e acti^. ■ \. <. ' — -j^VjJ 

« Poor Roser Fowler bad ft e^^foaiitimi^ / '^-^^''^ 
Nor would submit to have his hand connn'c)^ 
Bctt lUmed at all^ ^'«.C never could excel. .^ 
i > ' In anything bat ffu^h^ of his veat.'*^ • ' " * 

<.'.•■■ • • • J ' ■ ■* • k 

t*, ' ■' / ' • • '. •. • .»•.' .. 1 , . Xi f 

c.. ; \ Veal Forcemeat. ^ (Mo. ST^.X ' ' c^' 

I . ". »4 

J ,: 7w04mn«^^af4aidr^ed Jean veal, after^j^ott 
bave scraped it quite fine, and free'froni skih add 
sinew s, the same quant it ir of beef or veal stiet^ the 
sailieeof bread crumbs/ qhopfia^ (hi^ dra<^5^s of 
parsley, one of leraon-peel, one of sweet herbs 

l^Iiolpli^ 6i^, or in p<)wder} and orf^ <^if^ioii 

clQves,. b^lktMtl^i«(^fri{H|rc)ci(;lfM^^ 



SAtf CEfif, oiA Vtisi &'Ci 



of an egg ; rob it all up well together^ ^nd sea- * 
soil it wirt^ ja liUte j^eppef -aiiij 8iiH»' v ' \ 

For the above^ tbe ,£ditor is indebted- to 

M, iQiiiCH^/Cabkiapr. K]TCtfiNBR«; ■ : /S . 

-■•-■■■' •'' •' • . ' 

;: 05y.'--Tiii9n«Qinietimcf>mad€r)nore ^voiirybJF 
^e a^itJM ofaiiefaoVt^is iiiid,G^ ; 



I . , , , 
I • I'll 



, <■ • ... i 

.1 /■ "■ ■■ ' ■' (No, 37^6.) . ■' ■ ■■_.:.■.'-••... !. ^ 

Chop fiiie.a qiiQiterc^apimiid ofbc^Qr^w 
suety the same qaantitjr of fine bread criinib$4f jhalf 
an ounce of fat ham or bacon, half a dracpm pf 
lemoo thjrme, same of parsley, a drachm of lem<m« 
^pee! chopped fin^i,: or. ^ted^ asmall^^Ilot, a 
little grated nutmeg, pepper and salt td pah^: 
mix tboirottghljr t^getKer with''flie7<ilk aad^Wfiife 
^•ahe^ia'Mndjt. i.^ v ' ^ 

Stuffing; for WtedfurUerji., ;'tj?q, 377.) 

; Either take the above composition for the roast 

iarkey, or- add the soft part of a dozen oysters to 

it, and to artciovy iry6ti lite ft ktil more 

ifeKshing. 

- 96tk saiJ^Kg^ tfteilt n Dfi^l" aBb for^ ttft^i^^nd 

-ibfrts7 •- ' •.:*•• ••' ' '- '••i. • ■'*'?■' *'' :«5 

^** '^^^G^i^W Ba€k' Sh^ng. (No; 3?8:)' '^< 

»'.' Chdp *fl»e liro larger (mions, landii Hafidfol W 
tgieea sage^ (both unboiled,) a littli pepfter ttfld' 
lMiU^%6lbea(M•t6tbisa*¥«iffeed'6pple: ' ^ '^M 
<* fbl'Moilrei')^^^^ c» 



SAUCES, GRAVIES, &C. 

" Stuffing f9r :u^h: (;^9.i 37^^' ];:^ 

' Two danced of beef sttct cboppecj fine, ^um 
Miiiees of fine bread )crumbs; pnnley <a^ dradhar^ 
diaUot half a drachin^ or a smrilmliieboirj^'.'W 
dradin^of mat}Q9»in'Xir> )emoii«-tbjriiie^)o» mix^m^ 
savory, half a drachm of grated lemon-peel, half 
a drachm of nutmeg, pepper and iaU ; mix with 
tte white, and yolk of an egg, put u; in th^h^te, 
&|Qd. sew it op. ^ .•',;$ 

J(»rc€in<W> B4^lh Jot Turtht^Mifih -Tm^ti^, 

.^vt^i^l^FS^ brfakfa«iCi»]pM^f bi^i^Eiimbfl^ 
XMbbed tbroij^h a cjailender, pyt ib«9(v|n|a4i^lM^ 
sf^wpiiil. wiih At tablespoonfalof the S0up,a8'mmh^ 
y^^tey i;hopp^d fine, and stw tJbem oyer- till, U is.* 
quite a hara paste ; mix with the yblk of an- egg^t 
4*ift If SHtM^C^^ <»tewj2W,. ,9^. .p|it, it: p9,,^ '^te. 
tq get cold t jtomo^ ,ver3f.fine^^ouiiae'Of.$^6t, ball 
a dozen Wves ofpcfm^^oo oi; lemop-'thyiAe, tbesanie 
of sayoiry, and the like number'of little nobs ojf knot^ 
ql^^ltfeiii^afjpf^lir;. l^aA tbenr-to^^i^i^iv^'^r- 
UKr^^Mld.'iaiiioa them with a» much peipper asTwdli 
I|^viOi|}fi ib^pence, aad.the same quantity .of iiiil4J 
itfl^ ajB^^ s^^4. rdJ ujf^a btrll as big>a8<ii oiitlnei^ 
ai|^ry;it.iii^ little boHing water; if it isitoo ligli^ 

^iba it well y>g?tbeif ag^« ... 

Roll your mrc^meatr i^o- a '${|U$a^ abiMrt as bi^ 



lioilflaf aixHltfafitf aniocfaidBgy loand tbeseinto 
little bajlf^.aiid ,if/jOtt:wish, thefaaiigfatsr colbw^ 
throw ikctd into . bpiUng water f«ir a <;buple of 
iMBi|te9 ; take Aem out with a> fish jsUcoydnd 
l|iy«them<ma batrsieiFe4odry« Hyott like diem 
l^own^ fry them. 

V ^^'^ ®» S^TfiVENSON, Cook i0 Sip Siicok ClarkI, Bart. 



> ' < 



Or, 

.. 'P<Hind some veal in a marble niorCar, rtfb it 
through a ^ieve with as much of the udder a^-yott^ 
haire veai^ or about a third a^much batter; put 
some bread crumbs into a' stewp^ji, with milk 
enough* to wet it, a little chopped parsley abd 
aK^Uotr rub them wcU tog^th^jr tiUthey foem ^ 
paste; rob it tbrotigb a sietre, and' when cold^ 
pound and mix them all tc^eth^y with Ih^ yolka of 
Duiie^ggs bcMled hatd ; season it with sal't, p^p^r, 
flMievrvr powder,^ addioiftrth« yulk^ of iWa ra^ 
eggv^'-nib It welliogether, atid.mak^ smfalY b&M^ f 
ten minutes before yoor soup is ready put tb^iin 

f^^ Bjf t/t0 F/enei^ a?:! jft tt;^ li^o^e tilt ireMpt id 'irisf'd 

-^TQoil.fiMir ^^ foE ten laiim^i aii4-^ 'th#rii> 
ifi^eoh;! >watc|r>> put- tipeyolk^ intOfa mottur IvMl' 
theyolkofamsr «gg, and asniuch €ia^ ns^^wtH^ 
Iggr :oiiia thilliiigj and a little pepper, mi^Vhdllt 
tggeiber^ roll them into small balls, (as^n^y^M^ 
iijaailinp^) andtmlthem a ooople of imnat«i.^ ^^^'^ 

. , . Curry Balls, (l^fo. 38^.), ,^ * oi 
./9|^a*^.y^k*^P^ai¥ ejg^ 1bo&t«d te^y'autf a%{t ao<^ 



SAUCSS) GRAVIES, &C. 

fresh bolted abo«t balf as big; beal I^Mnether in.fi 
iiiiall.baIb«BtatkeitofitTe<»t)ii;' '^ v* i -^t um 

■^ Soup-herb PinfdcrtBaM^^ ^QHti. 3&^u.^ 

Sec No. 467. 

Savoury Powder. BaUs. (No. i384.) 
; 8ibNb.^4(J5. . ' .^ ..• \-: 

; Sdt^fi^b and Savoury .Pe^der^ Balls. ^ 

-••Sc^No;"4(5g.'; ■•■ : :r 

j,^. .^ •« J . -J « * ' .« . > ■M.J 

See No. 255. Ate all mad^ io the MUfie'iM}^« ^ 

Orange or Zemim-Ped, to mix with.Stuffing. 
•'•••"" (No 387.). ~^ ' • 

^ Pe0l a Seville orange ©r lemon very thin, taklnj? 
dff cail;^ the fine jellow rind, withoat anjr ^ 
tl)e wfaite^ pound it in a marble mortar, add Id ft 
k ipcKk>nral of pounded lump sugar, and rub it >ve|| 
iritn (he peel, by degrees add alittle of the nfjxr 
♦uff^, aWI'wheh it is well ground and blended vt^illk 
iBw^ t«ke it Out df fbe m6rtAr, aiidttiik it Wilh.tW 
ivI^olU't lhi*r<^ is rto ^Ih^r way of incpfpbrailfi^* % 
ib well.- Many fortertearts, &;ci' arii spoik^d bjr 
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ffeetrne'quhlnlixingofthe IrigrddfenU. 



Mock Cream. (No. 3d 8.) 



'■■ /■* 



> '• ^*^ 
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Mix half a tab^spgonfiil of fli9ur with jbl quart 



SAtJCES) GRAVIBS, &C. 

of; pew mnki; Uti^Mndiaca:. (iire* iniiiutdsy to- take 
oiBT the rawness 6f4be flQur; (ben J>efijt 11(1 tlm 
yolk pfan egff, stir it into the mlk while boti^hi|r, 
aiid'simih it iQii-ouj^ a me si^^ v^ ' 
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Raspberry Vinegar. (No* 3iS9-) 

Put your raspberries into a stone J2«ri tje fitini 
^own^ and set them in a slack oven for four hours ; 
press Qut the juice, and add to each qiparl thjree 
pounds of'fine.faHif ft^ar; hBii and skiiia tilt it 
comes to a syrup. HoU a dniehm of >biiiite4 «o-^ 
chineal in a pint of white wine vinegar for fifteen 
mjinutes ; when cold^ ad4 to it tlie q^uact of syrup, 
a quart of cold vif Vegar, and'a^ quarter of a pint of 

rq^tj^;fpiriVpf Wio?^ . . .. / ' -^ '? ♦ 

■ . • » 

^Maspberry Vinegar, another rday. (N6. Spb.} 

^ Take, fine fresh gathered red raspberries welt 
picked ; put them into a wooden or china bowL 
jyi^ ;'^i.™wh;jg;ood ,^^ltedwi^i^,viiiegw i^ wj4 
^yer tbeti^; bruise and stjr them, frequently /oir 
hw(i di|y&^ . stonn . ihomi: wd.to erei^r. piat«vf Uj^^ 
|lf}i^of: «Bda A potiiid .of tofi^ :6iBgiAr.(. b(^^ for 9 
gu^r^^ of a|i biojur^ taking oCthe3Cttm as it risesf 
"^dd to ,(^fL^bi piinl 9Lk}^m pf baiidy , ftqd • bottle k^f 
whqn.qse^i k,imgs» mixed ia abottti eight. pafff 
of water, «oq |d^(^ mostvex6dIeii|t coolings beyeri^* 
io 93suafie thdin^ in fevipra and oolds, '&o/> a«l u 
f^reeable. to i)Eiost palates^,,. 1 < ' ..t i: 
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aAUC£S, QHAVIES^ icC. 

' ■ 

A pint of frCBh leition Joicfe/ a potTt^^^AMTit 
half of lump sugar; dbsblfve it in a gentle heat, 
scum it, ana add an ounce of thin cutleman-peel; 
let them all seamier t(]««eth^t %r«,few ii|inut^. 
When cold/ bottle it and Sork it Closely, and keep 
itinaoQoLpIace* ''* ; 

. Dbsolte dn oMce of crfstalfized lemon-acid 
in a |>bit!orcl«rificd sj^rup. ' -,^i 

Squeeze the oranges, and strain llie jiiiCe^^i^oi^ 
the pulp into a large pot, and boil it up,/WLtt| 
pound of fine augat to ea^h pint of jtilce; sUiiil 
welt; let it stand till cold, and then botOe it, an< 
corkttwelb . ' ,, ' ^ ^ • ' 

Jyn^ df Orange tr Lemm Pteh (Nix. 395.Y 

. Fresh. Qi^er siiidofS9rille«ordn|feor letaaAmpeel^ 
tbr^ee otuKt:e9,0Mtiiefaiii^''>w%ht$ l^omig waflcir^ 



>(aisak i*eh.alr9id)iiwait}UflVf lei H^M £^Mktler 
atpdhcwiog^ ppwl^itioffbtea»if«Miitlte sedfote^ 
d^»Qlv^iin^i4;imi poibds of doi^^ ^iMipM ftntf 

syrup with a gentle Iieat*-(i"^ --^ *^* >• '*'-^' ri,^^ 

Oft;. — In making this sjrup, the sugar must 
be dissolved in the infusion with as gentle a heat 



JLj 



Bs possible, to prevent the exhalation of the vola- 
tile part^ j^ »i^:jpe^« Tfei» 9S^n^ ,p9)5sesses a 
ffreat share of the fine flavour of the orange^ or 

I^AptfiMutmegs. (No. 394.)' ' 

: 1 Nutioegs grateii^<two iotabesi ; 4>oiling wM^H ^ 

Eiiil^; di^i^' in ft dose vessel -for <'tweiitj)^£ittf 
oQrs;. 6train> and add (» it a potHid of doobid te^ 
^nedotnd pbwdeiired loaf sugai-, and ait e^g beatup 
^ith H M%\Q ^cdkl 'vmter : boil ^Qj) iK»g;<*th^, «Isiitif it 
l^ifecttjr xlean, Btid d<dit^'4t tba i3rrl^p ;; >0rilM 
<:old, adda qui rter pint irfWaflltfy' tb 1*. ' ^'^ ^ * 

I^'.069.^'^This %ytmp'Mi^timg\y ii&pregnaled 
Mititk«imut«w^'i»d^ii iMUft «j$rlii«kt$e'tedi|^iMP^ 
iKiAli^tit 'Jitigir«meiit Itt^^i^uddii^,' ^^^ ^Wd Itll 
«tm0<$slieftiii nrfakih iitilmega^ii|^ tfiM,; Otoit^sf 
ilhiHi(Biiw;^aiui;iibiee, ^Mlijr be'tyriffp^ed^iii^tli^ 
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Mi^'cn T^'ii^ ft^o:!-* :«!i ' "^ ■ 'i: .- ' -'.•.••*' ' -■ 

' : ^^JS^rupaflTm^ (No. S950 ^ ; ' 

Let tiyo pints and. a half of the be^ distilled 
wine vinegar be boiled with thr^e poinds and a 
half of ln5p tog^r/ ttU a syriii^ » RJtaed : this 

Sltitiqn . is ■ a^ y«ary ^{ejaswt and. qbeatp sufetUutfe 
ic^Me'syriip btleiTipns/' . -* ^ / / . " /' ;. 
'"fPnef jai^eiof inulberiries, raspberries, ari^ pfiicU 
Gil^rants, may be incorporated with, sytap in K 
«lklla*«J4^f :-»^tt«r ttrt cWfing:, plfeaskifTdWhts, 
triti^i«TtyW4M^tmgy#0slv^^ 
gating thirst in biHrasrMiJa^kittt^iMV^ 
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SAUC^ES, OIUVIXS, &e. 
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Tarmgrn Vinegar (Na 396.) 

Is a yeiy agreeable addition to »Mip| 9mA wslkui 
sauce, and ii thus made. Put a ^narief pmnd ef 
fresh gathered tarragon leaves <wbLQb.,4|Oi|l(l Jbe 
gathered just before It ^lowers;) tiiid. a jaTi if dli 
H quart of the best distilled ivjhe vifiei^yforlbe 
space of fourteen davs, in a war msitnatioii, :whea 
ii 6li0iiid:N sf futned tbiou^h a^flannel bag : adi 
a drachm > pf istp^lasa, ai^ put it. Jotb ji^i^xj 
jar; let.it iltaiid fQiit-aod-tiventy!li«rurS| liB itis 
fine*; pour it into half pint bottles;' cork. Chen 
carefully, aiid.ke^ptbem in f)drjrt{il9ce.;^. ;: ^\\. \ 

' O^f. «^ y^vt, ; w»y 6 prepMT. y eldiiiyVo«ai(^« j^^ad 
otlier vin^gai^.ia the-sanaMi. ma|ii»rii;al^ 
tarragon ^are. those in., ipoat MniQral^uie ti^ljiji 
pomilrf . Out neigfabottirsv it&e. Ffencli; prepare 
viiieg|ir$ flavoured vwilh / eekry,. cponinberl^ 
capsicums, garlick, onioft, capers, burael,' Ixuffleii 
Seville orange-peel, gineer ; in short, thej make 
them of almost ^v^ herb, firuif , flpy(eJC 9wd spice 
aeparately, and in innumerabte com)>ihatioiis. 
'••'■• '♦ '■ •" ' .. r ..',-., »^ ' ' 

fc » 

» • 1 - 1 • • • 

BaM Vme^ar. (^Ov 357*) 

Steep an ounde of dried and si/l^ sWe^t b^ 
in a pint of the best ivhite trine vinegar £l>r foajcn 
feendays. , . ^ v . 

P*fr~TW» is a v^iy figref«a^!te ad4t^ -«^^ 
itxmj sauces, spupi^ and 9i|adff4i«im$raxMi'^M 
aiuxt^ure usuaUy Boade for iia^ t : t,^ :t . >.« 

It )s the bflfsia of the f ^ salad sauce'? sgld m ^ 
oilshops* 
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5^*8feS,M#A¥lisJ,^. 






^i||nd<¥^(be^8^i»e' ]^Mttiokis, k^ the j^rec^l^^ 
Ai^fcWtil *H§^ feTodiMe relish iJvU^^ ; 



jj ; ,: ' Missencc pf Vinegar i <Nie. 3961;) ;.^ J « 

;^; \pttnng the. Ih^^se ^^^^^ 
^^ilteg^r into shallo^vdJi^aeci) aaaih«;¥99t^^ 
*^lll bis cbnvorteci into ice ; put the 3piritmii9s<«^ 
acetous basis, remains in a fluid state ;. so tnai^ bj 
hj&pe^tig this proce^S) one t>int of ^tibng Vin^r 
y^s^/lrt tert cwd seasons; be li'Qdubedt t^ k%yr 
allrtrfcftpob^flfl dP the essence/ ' ' - * ", 

]|. i: iG^rici Fiw^flr, >(N6;^ r-^^ 

" Chop twb ounces of gatuck yerj( fia^^i i|i^tit 
fh^m into a quart of botUng hot Whitj^ yiv^;if]&[if^ 
gar^ stop the jar very close, and let it steep ten 
days, shaking it well every day ; tben pour off 
the clear li^oor into small bottled * 

^ Obi, — iThe cook must be_carefi|l npt (9,^^ se 
tetf VnUdi of thfe : ' a Few drops of i^ wiij[\unpregt 
nMefepint of ffravy'wilh a sufficient ta4^";^^|^ 
garlick; the iayour of which, wheQ..^ug;!ht^iuia 
^elkbfeddedji is on^ 0f jOfe fiiiest ^gi^diei^s^e 
IwAei^j AvJieii litsed > to ^^3<be$Sj; thp' tnosl' ch^- 
sive : the best waf t^-toe garlia,'S W dM^S 

0met«fUuB viii^r4« 8 cruet/ ^<i^ '1^ 'tilfe^boi^. 
pany flavour their own sauce as they likev^'^* "" '** 



^AVCfi»i ^AA;VIE», 9f/^^ 



* Eshatht Vmegdr (No. 46k) ' - ^l 

Is made in the same' mamfiet',' and' iCfbe tStik 
sbould nerer 1)e without it ; it costs s^ttsfelyafiy 
thin^, and wili sare her an idamense defrl <^ lrdh« 
ble m flarouring all soaps and sauces that' bbe 

wishes to give a taste of onion. ^ 

• . • f^ ' ...... j* 

Eshallot JVine. (No. 402.) . ' \-A 

. Infuse an ounce and a half of eshallotsj ininced 
finei ill a pint of port wine for ten days. 

\ Ohs*--r This is rather the most expensive^ But 
infinitely tpe most degmt preparation: of eskifif" 
and givei^ the onion flavour to soups and sa['^^ 
more agreeably than any other way : it also i __ 
iM^tWleare an unpleasant taste In ihe mtfiltli 
at|d iA \hi breath, which 'all the other pnepaffae 
tloris if garlick, onion, &c. do. ,:jii 

• \i . ■« 

' < Camp Vinegar. (No. 4Q3.) ^ 

f:(^ C^jenne pepperraquarterofanoiiflcet ', 
^, ,Cfw:niRea^ half a drachm. , 

' Sov, tw0 tablespoonsfuL .j| 

Vo . l^V^alrtut catsup, ditto. , ' ...' 

Ire Tw0 auohovies chwped. . , ^ 

1^ O' iA arnaU ^^^ of gajriick minced fine. ^.^uAa 
l^<%fep^I f«r a month in a pint of best yin»ar^ 
ffxbqiieotlgr sbafcin^ ithe bottle : strain :tbr9;Ligg.,a 
teihlhis, and keep it i^jsmall bottles corked. As, well 




sXtocES^ orfAVrtSj &r. 



Brochard Sauc€i for Cold Meat. . (No. 404.) 

..Six sliftliots^ minoed .fine*. 
Two* tablespooiisful of maile mustacd. 
.Six anchovies pounded, . ^ 

Half a pint <>f vinegar. 

Four tablespoonsfal of sweet oil, ,^ 

Two teaspoonsful ot ground black peppeir. 
One teaspoonful of salt, and the rind of a lemon* 
BotUe it. 

Essence of Cayenne. (Na 405.) 

j^Put an ounce of Ca^^enne pepper into 1)9|/ W 
nmt of strong proof spirit ; let it steep for a Tctti- 
|k^t^ and tnen pour oflFthe clear Rquor. ) V'.'** 
^!ji^his, is liearlj/ equal to fresh Chili Juice* ' '^'^^ 

.Okf.^^A few drops will be found .e^irepj(id|ry 
coaTenientfiHrtbe ^tenp<^e seaspnin^ and $fii^n<- 
ing of soup, saucesi &c«, its flavour beiqgTn^ta^^iy 
and equally diffused. 

Prepared Lemon Juke. (No. 406.) 

In the'fbllowing manner yon may pitptM and 

i>reserve the juice of lemons, limes, or oranges^ 
or punch, lemonade, iced oreams, &c. 

Pare ver^ thin, or rasp off the outside >rUds of 
the fruit with a bread grater, till you have got 
about a quarter piht of them ; put them into a 
wtidte mouthed bottfe, pour in half » ptnttftf^jood 
^ahdy, and set'the bottle inte waiiii •ittiati0ia(;fiMr 
three days, fr^i}iiently shaking U <up. ; SJhol 
squeeze as much fruit as will yield ai .qiair^ <uf 
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juice s let it settle, and run it throogb a flaniiel 
bw ; squeeze the Ivandy from i\^e riBcIs^ ami fid|[ 
it to (he juice of (he fruits ; boitle it, and cork 'it 
well. 

Obs* — Tlu$ wtU beep for yeaxs, and improve 
in flavour ; and make the finest punch, ^c», hy 
only adding sugar, spirits, wat^, &c. to. the 
palate. 

Essence tf Lemon-Peel. (No.407.) 

Wasli and dean the lemons ; let them get pef- 
fectlj dry ; take i^ lump of loaf «tigar, and rub 
them till all the yellow rind is taken up by the 
sugar ; scrape off the surface of the i^ugar into a 
preserving pot, and press it hard d6wn; covdr it 
very close, and it will keep for twelve months. 
In the same way you -may get 4he essence of 
S^Ite orange-peel. 

06^.— This method of procuring aind pit^ 
sikving 'the fl^V6ut of lem6n-peel is flit supetior 
to the common practice of paring off the Yind, dr 
gratiq^^ ^t, aaOv pounding or mixing thsit > with 
sugars ' in thts process, you obtain the whdie of 
Ibtt fiaey finigrant, essential oil, in which k gqq^ 
tained.tbe flavour, ^ 

Quint^EsseAce of Lemon Peel. (No. 4O80 

Best ^oii of lemoii, one drachm* 
. :Stiongest.«|^i^itof win^twoxmhcesy ■ r 
sncli a^ wsU bm dvy in- a silver spocm, inti%. 
4uced by.dej^ees^ till the s{»apt kills ^oc overi> 
' poif ast^nd JsOmplelely mijte» .wiiJ»;tlM^ oU^ .fChji^ 



SAUCi:?, GRAVIES, &C. 

i ' 

Is 'a most elegant and usefal preparation, posses^ 
sing all the &lightful fragrance and flavQur of tiie' 
freshest temon-peel. 

Obs, — A few drops on the sugar you make 
punch with, will instantly impregnate it with' a 
much finer ' flavour than the troublesome and 
tedioQs method of grating the rind, or rubbing the 
sugar on it. It will be found a superlative^^u% 
stitute for fresh lemon-peel^ for every purpose 
that it IS used for ; blanc mange, jelliei^, cdMards, 
ice, negus, lemonade, and pies, puddings, stuf« 
fings/ soups j sauces, afld ragouts, to wlfica it im- 
toeidiatelj gives a most delicious zest. . -^ 

Spirit of Cekry. (No.,4(©.) ; ':"- 

Strong spirit of wine, two ounces. - - * t 
Ceiery seed, three drachma. > r) 

Let it steep for a fortnight : 8i;t the bottle, iir Hm 
first two or three days, where it wiU receive a 
heat o£ me buodced ^egrees^ Fahreii^ttV Hk^ 
fflometer. 

Obi. — A few drops wUt fiaboi^r a pint cf 
broth and are an excellent addition td mftse 
and other soups, and the salad mixture or oil, 
vinegar, &c. 

Preserved Juice of Fruits witbotit Stcgar. 

(No. 4 10,) , . ; 

Raspberries, strawberries, mulberries, elderber- 
H^, bkd:^ red, ami white currants. When ftiUtifte, 
gatherihem perfectly dry ; picksiiM etean thertvfi^ 
ttlalks and leaves, undpvt tikeBs.iti(a a p»^lhrtog* 
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^panotcrn slovcbftrooal fire : iMsh tkrem to a ^^I^, 
and turn them into a stone pan ; coyer dowhs i^Sh 
a cloth till they are cool; press out all the juidb^ 
akd run it through a jelhr bag ;^ an^ .Iq... each 
jguart^add a quarter pint of brandy, or half that 
quantity of strong spirits of vine : eoirk down in 
pi^aq^ dry jbottles : kept in a good cellar, it ivill be 
good for two years, for all the purposes of iced 
creams, jellies, and cooling beverage, by adding 
the juiqe of lemons, sugar, &c. &c« 

Essence of Ghfger. (No*'4?1K). : 

Four ounces oF powdered ginger in a quart of 
^i;fp)ified ^pir^i^^ apot][iecaries* mea^iure ; let it stfind 
for ten days, shaking it up each day* ' ' , 

Obs. — This would be more properly catted 
*^ tintturf of gifiger ;l\ however, as iljias^tained 
tjiis name of *^ Essence,'' so let il b6 6alled'« 
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'Mstnce of AU&pkei ^ (Nid*. 4 1«0' '" ' 

Oil of pimento, half a drachm, apothecaries* 
m(?as\^re. ; . • 

Strong si3ir it of wine, two ounces, 
rnixed by degrees: a few drops will give the fla- 
irour of allspice to a pint of gravy. 

Tincture of Allspice. (No. 4 1 3.) 

Of allspice bruised, three ounces. 
Brandy, a quart> apothecaries' measure. 



/»J^«V 



x;-<'; 



SAU-C^S, .©RA W^», &C. 

'«s€dj'/or mating mt^ei tome ^impore$,x>i^.iti 

Es^tnbe 4)f Clove md Mace (No, 41 4) . 

Rectifi«4 spirit of wine, two ounces^ apothecdi- 
' ries' measure. 

OiUof Buhneg, or clove, or mace, half a drachn), 
apothi^carie^* me^sure.^ , , • ^ ^ 

Tincture of Clove. (^o.'4l'5.>' *■ '' 

Cloves bruisefl, three oiinoesi 

Rectified spirit of wine, two pints, apothecaries' 

treasure. . * . t > . 

Let it steep ten days : strain itthii^ugh a flabti^l 
deeve. ■ " ■ '■"''' ^?^- n^ i,;j 

^'' £mHcedfCimamon: (No;41«.>^'^ '• 

;^ . -. vT • ■■ ' : " ■■'■ ' '" '• 'y^' 

Strongest rectified spirit of wine, two ounces. 
Oil of cinnamon, one dra^ehm, apothecaries* 
measure. 

Essence of Marjoram. (No. 4 f 7.) ^ 

Strong rectified spirit, two ouncep;. , u - 

Oil of origanum, one drachm^ SLpaihecwiisi^ 
measure. 

Alum FiningSy Jar clarifying f^pirituous 
and Oleose Cordiah^ VontpouTidSj &^c, 
. .' ' .(No. 418.)'. ' '•'-•'-. , 

V Boil »dfaolitn ofiaUiiti in a ^t of ws^t^r tiil it 
"^is fn^Mod to'!baifva:|)iiitt leit drop?^ \TOiide 4» 



SAUCES) GRAVISS) &C* 

wann «8 new milk, are sufficient &s a qucoi of 
liquor : shake the bottle well two or three times a 
day, for three or four days, carefully giving it 
^ent each time. 

Spirit of Sweet'HerbSyfor Broths^ S^c. 

(No. 419.) 

Rectified spirit of wine, two ounces. 

Oil of origanum, a drachm. 

Lemon-thyme, 

Sweet ma^ora^, and 

Winter-gavory, 
dried and rubbed through a sieve^ a drachm of 
•ach. 

Celery seed, and 

Minced eshallots, half a drachm ; all the above 
ingredients apothecaries' measure. 
Let it have fourteen days to digest. 

Soup Herb Spirit. (No* 4ao.) 

Of common thyme, 

Lemon-thyme, 

Winter-savory,, 

Sweet marjoram^ 
. Fresh lemon-peel, 

Sweet basil; each three drachms. 

Bay leaves. 

Mint, and 

Sage, half a drachm each. 

Celery seed, a quarter drachm; all tfaeab6Te 
avoirdirpoise weight. 

To be dried and rubbed through a siei>f^i|nd 
infused in a pint and a quarter of biwdy ^ 



SAVCES, GaAVIES^ &C. 

proof spirit for ten diay^; this maj also be in&^d 
in wine or vinegal* ; but neither extract the flavour 
of the ingredients half so well as the spirit. 

Sjpitit of Scpttmry Spice. (Na 42 1 .) 

Black pepper and rJllspice pounded fine, tlU'ee 
quaAers of an ounce eacn. 

Nutmeg grated, a quarter of an ounce. 
Infuse in a pint and a qmrt^t of proof K^p,^ for 
ten days. 

Soup-herb^ and Savouiyi Spice Spirit. 

(No. 4^2.) . ^ 

Mix half a pint of soup-herb spirit with a quar-' 
ter pint of spirit of saToqFjr spice. 

• Obs- — These preparation^ are most invaluabfe 
auxiliaries to immeaiateh/ Heighten the Jlffoour^ 
.and Jinhh soups^ sauces , ragouts^ Sfc.y and m, 
made dishes ^ and will keep for twenty ^ears. 

Relish for Chops, Sgc. (No. 423.) 

Pound fine half an oiince of b)acfc popper, same 
of aliftpicf;, au 9upqe of i^alt^ uhrq^ fi^. h^ an 
ounce of esbaUots, ppit them into* ^ pini pf nui^b'^ 
room catsup, set the bottle for' tweatj-(Qiir bonra 
Y9^exQ it will recQiire a^; heat of abfuui VAi^tj^ de- 
grees o£ Fahrenheit's tl^ernioniet^i ; let it<4teepa 
weel^ and then, sti^in it 

Obs.-^k teadpoonfui oit two of tbifi ate gene- 
ratty aMrexy appepliUe addi(iiH»^ n^i^leid mt£ t]^ 
Sayy usually soat up fot chape and pteaks; aee 
o 366; 



aAUC£6» GRAVIES^ $:€/ 

Original Receipt for QUIN'S Sauce. 

(No. 424.) 

A pint and a half of strong oM walnut Ikjadr. 

A poiUMi aiul a half.of Go^pma aaahorieB* ' 
A quarter o£ aa ounce each of 

Maoe^ 

Cloyes, 

Aud fiiie Jatnaica pepper. 

Half a teaij^eonfiil or Cayenne. 

Twenty-four esballots. 

Half an ounce of garlick. 

Two ounces of scraped horseradish. 
To be boiled together^ and the liquor strained 
therefrom. 




lepicure 

fot whi 

Esij., of Gi'Ay'^ Inn : its authenticity may be fulVp 

retted on: 

^«* X^is sauce U prepared^ at here described, by Messrs. 
Ball^ 81^ New Bond Street, London. 

J^* Sauce. (No. 425.) 

Two wineglasses of pdrl, imd Iwo of wabiut 

Sickle; double that quantity ofraoshroom catsup; 
\iiT anchories pounded, with two eshalldtd. a 
tftyiedpopnfol of soy, and a smalt saltspoonful df 
Glayenne pepper ; boil all tc^etfaer : when cold, 
put it into half pint bottles, well corked and 
scaled over ; it will keep for a couple of years. 

06«.*-^This is commonly called Quin^s-Sauee^ 
aud ^as giren me by a tety sa^'cioiis >auce- 
maker. / ' ■ 



Fish Sauce. (No. 426.) 

Xa|^ six inohovies^ two- estuilIotS) two bliides 
of mace) a tablespoonfol of ioraped borscca^sh, 
aix cloves, six berries of allspice;, balf a/pint 4^ 
white wiae, a quarter of a pint of water, and 
th^ rind pared thin, and the juice of a large 
lemon ; boil all together till reduced to half a 
pint, strain it, and rad a tabkspoonful of catsup, 
or soy. 

Keeping Mustard. (No. 4fS!70 

Boil three ounces of salt in a quart of water^ 
and pour it boiling hot upim an ounce of spriiped 
horseradish ; cover down the jar, and let it ^ai}4 
(wentj- four hours : strain it^ and mix it by 4cr 
grees wlih the best Durham flour of o^usj^fd, bec^ 
well together for a long time jliU of thp proper 
thickness : put it into a jar, or wide mouthed 
bottle stopped closelj : it will keep good &x 
months. 

» 

SowrCrout*, (No. 4fi»;> • * ? 

Take a dozen good hmrd white cabbage^j Itini 
|ind divide them into quarters, take out fXk \}m 
stalks from the heart of the cabbage^ cut^^t wit(| 
a knife or chaflT-cutter into very smaU sl^ps- ;M]j( 
six pounds of.^U with four ounces of jtiaipei" 

* This as commonly uppears joii the tfiM in Q^rm|fi7| 
as potatoes in England, and takes its name from soeur, f^L 
and kraat^ cabbnge, which has been corrupted into sourcrouT, 
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berries and an ounce of carrawaj seed ; put the 
cabbage into a ca^k^ ;0rst stre«?ing Uie bottom of it 
-with, some of the mixture, then 9. lajqr of c^b- 
l^^ge;- take care that the head of the cask fit» Ytrv 
closely ; cover down, and lay a large stone on ir« 
Set the cask in a shed or outhouse for tbrel^ 
months; it will. then be coming ready for ^se. 
When you use it, take off the stone and cover^ 
scrape aside some of the top, take out what you 
want, and replace what you scraped off the top, 
and cover down your cask closely as before. Put 
the crout into a stewpan with cold water, simmer 
it for h^ an bctor, drain in a cullender ; when 
done, put the meat you intend to dress into the 
stewpan, and cover it over viith the crout; put 
just water enough fo stew the meat, and to give 
gravy to serve up with it : when you dish up, put 
tlie crout and gravy first into the dish, and lay the 
meat on them. 



«■ 
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SAtTCE SUPERLATIVE. (ITo, 429.); 

Port wine and mnshroom catsup, a jfint of eabh. 

Vinegar, a qaarter pint: • ! 

Of , what i3 better, 

Half a pint of walfltut or other picfcle liquon J 
But to make sauce most superlative, instead of 
either of the above, ' L 

Six drachms avoirdupois of crystallized acid of 
lemon. * 

Pounded anchovy, an ounde. 

Dried and pounded parsley, an ounce; 

Dried wialer-savory.; two ounces. 
, Fresh lemon-peel pared x>ery thiUj ai> ounce. 

Peeled and sliced eshallots, half an dunce. 

Allspice and 

Black pepper powdered, a quarter oHuce each. 

Ginger and 

Mace powderetf, two drachms each. 

Cayenne,^ a drachm. 

Celery-seed bruised, a drachm- All avoirdu* 
poi^e weight* , . 

Put all into a wide mouth bottle, stop it closCj^ 
shake it up every day for a fortnight, and strain 
it, (when some thint i! impifoved by the addition 
of a quarter pint of thick browning, see No* 322, 
or 436,) and you will have a most incomparably 
elegant and " delicious double relish and 
SAUCE stJPERiiATivE,** extrcmcly acceptable and 
refreshing -to the lingual nerves. 

*** The above receipt I received /rem William Kitch' 
iner^ M, P., wkp considers this composition as the **-efeeP- 
d'oeuvre" qf many experiments he has made^for the purpose 
jrf enabling the good kousmives of Great Britaiw to prepare 



ragouts ; and as a fair ladjf may^fnake U herselfy $tft mtQi^pi^f 
A^ cermn'ttit iJte ^gfedt^ts ni-e svftti and zdhotssome. 

\ pbs.—XJnAct ^n.i^mfy of cirqip^f^^ljp^iiP 
book may be in -want* of (ne ^ub$t)9qc^^ lyjCigSffifp 
to make anuce ; the above composltipi^, of prQpfl^ 
proportions of the ^ey^rA^ articles fro^ ivhi^h i|^ 
various gravies derive their flavour., will be'loiif)^ 
a very superlative snbstitute for gravy sauce, by 
mixing two tablespoonsful ivith half a pint, of 
mettea butter: five minates ivill finish a boat' of 
very relishing saUce* 

^ Mock Jnchwies. (No. 430.) 

.Take.half a peckof fijesh sprats, do not wa^ 
f Win^' only draw them at the gills, and put iHMS 
il4o,stiHieJar» with the following mixture. Twc^ 
ilQHnd9 df eommon salt, a poand of saltpett^* 
twotouBOfa of white pepper, and, the s^me qufiit^ 
tity>*<^ lump sugar, half an ounee of lemon^ 
])eeI,^andfoai9 pr five bay-leaves ; pound these all 
well to^edier; put a layer of this at the bdttotli 
^tjb^jtu'y tbeR a layer of sprats, and so altei^' 
nately till the ^ ^at ia full; tie them down dldse 
>yitl\ 91 ^bladder, and keep them in a cold dry 
fil^e,^ and they will be readjp^ for use in «i|^ 
mf^ths : if you turn the jar upside dc^wn twic^.^v 
•ff ^e^,. they will be ready in hatf that time. 

vObs*)'^&mdi% Bxe prepared in the «aiM^ 
ipifllin^r* \ . . •:»■••« 

Essence of Mock Anchovies. (No^ 431.) ' 
When Jhe preceeding preparaticm has b^ea 



kept a year or more, it raajr be made Infq^^f^^ 
sence by pounding the &It in a n^arble. ;pi(^f^: 
till tlie^ are quite fine, and ^ddinf to A^ra 
ttieKjjtKirlhey were pickled in; if ibere js^npt. 
^flfeient. of 'this, to make it thinner you ma^ 
^lute it wHh cold spring water; wnen we|( 
luixed, strain through a hair sieve^ and bo^W it 
Ibruse. 

. Mock Essence ofAncbMies. (N«. 4M.y 

Boil a quart of stale ale for a quarter of an hour, 
let it stand till it is cold ; take five Dut^ pickleci 
herrings with their liquor, (take o£f the heads and 
foe^) mince them fine, put them into the beer, 
Ifith adtick of horseradish scraped fiiie ; let itium 
tweaty minutes ; strain it; hdldaoleaD fryiti^pM^ 
0¥^r. tba £re that it may be quite dryy Ml 
a quarter of a pound of flour, in iC % keep stirm^ 
it with a woogasi spoon^ till it is the Colour Of 
essence of anchovies ; put the liquor to It,. WfNl 
stir it together till it boils ; let it boil ^tJffmdei of 
aahour; when oold, bottle it; if aot of Mvf&eaieikt 
fidour^ put a little bole armeniae to it [ 

Obi% — ^These three preparations are amohg iljii 
best of the imitations or anchovy, aAd ar6 ttei 
quently sold for it, and for common palates i$i^^ 
do very well ; but to impart to artificial ancb6viesi 
tbe^^Uoious flavour of the Goigona fish^ -soa^'to 
impose upon a gourmand of good taste, wef fimt 
will still remain in the catalogue of the sauce- 
maker's desiderata. ; 
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Essence of anchovy. (No. 433.) 

» 
Tbje goodness -of ttiis preparaiion depends almost 
entirely on having fine meUow fish, tkai Have 
been in pickle long enough (i. e. &bout tv^elw 
months) to dissolve' eBsily, yet are Dot at all 
rusty. It has been said that some shops.haTea 
trick of putting anchovy liquor on pickled sprats t 
ycm will easily discover this by washing' one of 
them, and tasting the flesh of it, which in the 
finest anchovies is mellow, rec)^ and high flavoored^ 
pnd the bone inoist and oily. 

Put into a marble mortar a pound of anchovies^ 
beat them to a pulp, and put the9^ into a sauce- 
pan with a quart and half a pint of water, let th^m 
simmer very g^^^^J/ by the side of a slpw fire.for ku 
Iiour and a half, frequently stii'ring them to^tb^ti:. 
^Thisis the proper way to perfectly dissdve the fish;^ 
iind completely in€Oi;porate it with, the water, s^ 
(hat it may continue suspended, and not separate- 
To prevent the separation of essence of mcbo:cgff 
vanous o^her ex]pedieni$ h^ive been tried, such a3 
ihe addition ofmncilage, floiir, oatme<\l, or gum 1 
but where arty of these things are added, it does 
not Ise^p hatf so well as it does without tliem.^ 
Slint it wdl, and add to h an ounce of salt, and a 
draohm oC Cayenne - pepper ; ' let it simmei^ 
tbg'ethe* ten minutes longer, arid strain It; ' If Ihij? 
k properly made, a tablespoonfut will be aboiii 
«qttal t» an anchovy. 

Obs. — It must be kept in a ver^ close stopped 
bottle ; for if the air gets to ity the fish takes the 
vii^, ana U is spoiled Erectly- Some of the oil- 



BAITCES/CBAVIES, 8CC. 

6hopfi colour tkis with hob .ann^piac,, xose, fii^^ 
Tentce^red, 8cc. ; but all these additions deterio- 
rate the flavoar of the anchovy, and. the palate 
tmd stomach sufierfor the gratification, of' the. 
eye, which, in culinary concerns, i?^ill never. 
he indulged by the sagacious gourmand^ at the 
expense of th^se two primum mobiles of hi$ 
pursuits. 

*«* V cs$ence bf amchomf be mede^for tke we iffr^mie 

^^ftmUUsy it should be with go0d sherry or Madeira «pu«^ 

(instead ofzoater^ as directed above,) not merely to finric% 

• the flavour of the sauce^ but it will keep infinitely better, 

Anchovy Pastes (No. 4S4.) 

• Wash your anchovies, nib c^ the scales, «nd 
take away the head, bones, and fins ; pouMd 
the nteat in a marble mortar, with a very little 

Aresh 'butter, tilldt becomes a i^ooth p»^, then, 
rub it through a fiiie sieve^ and* pot it ; corer it 
very closely,' and keep it in a cool place. 

Ofe5.— *This is sometimes made into a stiffisr 
l^ste by using a little spice, or Cayenne, and a 
very little brandy, instead of butter. The former 

E reparation is very convenient for sauces, th^ 
itter makes a most savoury sandwich. It is an 
excellent garnish for fish, put in pats round th^gi 
edge of the dish. 

Anchovy Pcmdtr^ (No. 435.) 

Bone the fish, pound them in a m#rtf^, i^d 
make them into a paste with fine flour, ipll i| 



lij^^l^i^ ]^^d ama batleif for a'saodwitb; ; ' 'pt 

sot. (No.^fij:- • .-.•:'" 
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l!^ ft Mitm I^Otfpfbief Wa«tit flddt hdif* j^f^ 
df f^atdf^y m* ihoUt 6t hilttp» sUg^r'; 9«« ft^'6ti ik^ 
ire in an froii pot tilt it bbill; t6 a dbtk b^mi^ iHdbnf*^ 
ke<^p fiif/riBg •it/aaarf (ake gteat care^ or it will •; 
burti: wb^ it is become quite thick^ add to j£/: ^ 
a qa^Vter (Mhee.^.^U,- aixI'^FaikfttU^i asc iwach i :> 
vafet'di willitiedueiS'iMo the coflsistence of.Ja(mr^<):r{ 
ibiit'w^IItefgQthcff^atf^'beil' o^ &Nr fivoii^^^ 
I'fajl^alddiitiori of a^qU^ft^ of * pint ofigoodsstfoogjoi 
beef ^hx4 * lo (bi-ee aaartet s of: a>pial^ o&tke (bmnti m 
M^r ifHl Terj^ miten improve il : liiose who -iikei >i 
tf.gottt of aeidiigiajr aild vinegari » . ^^ 

06f. — Tbi^ \^itl hktAly ^ Md from What ijr 
coihihvntj^ tailed' *f gentiine In^U M>^f jaxti'Mlt 
anabrer brerj purpose tha4 is us«d :^i^ Buraetiinea^ q 
cle^ dr, 'dbgar,' ttnd Giiil4 vitfegtfri garissk| |itf(t^.7r 
pit:&led fish) ap|>eaf tbbe ttie bases oif^lmoBtidLthe ^li 
aatibtfs that aircf tiow 'soid in thie otWhopa* AUbca^gbs n 
iiide&t%able reseiirob and ex-p^ri(^oal *haB» pot vmi\ 
in possession of all these composithHis^ it would r> 
not be quite fair tqf iehrieh the cook at the expense id 
of |he oHman, &c. ' " ' . ' m\o 

travy fi?duced to the consistence o^a s?j^rup that wril Jia«^ 



Essence ofJValnuts. (No. 437.) 

► » 

Take walnuts of the size for pickling', cuf and 
pound them ia a marble mortar, sprinkle a little ' 
salt over thcra, and stir them lip, aofd let them 
stand to settle for twenty-four hours ; press off the 
juice, and to each quart add half a pound of an* 
cbovies, and the like quantity of peeled and sliced 
csballot9, and a quarter of a pi0t of the best wine vl^ 
negar ; give them arfmmer for half ao hour, tilLthq . . 
)iJicboyies are melted, and then straiu the li(]^uQf , . - 
upon two ounces of soup-herb powder, hc^U ^ { 
ounce of bruised black. pepper, . the same quantity 
of flour of mustard, a quarter of an ounce pf nut-. ,, 
meg grated, a drachm of Cayenne- pepper^ half a . 
doaten bay leaves, and half a pint of port wioe ; , , 
let all simmer together for fifleep or twejaty . 
minutes, and then run it through a flamiel l^g till . 
it wane. 

• . JValnut Catsup. (No. 438.^ ^ ' 

Take' two hundred walnuts when quite teod^t, 
put them iofto a gallon of salt ami winter for a 
Iveek % drain and dry them,» maah them to a pulp 
in a marble mortar, with a pound of salt ; let H ■ 
rest three or fcMir days, and pro$s all the juico 
from it ; to each gaUon of liquor put a qiiaiteriof 
a peiftmt of minced .shallots^ hj^lf an ounce .of 
braised doves, same o£ mace and. black pepp^, . , 
one teaspoonful of Cayenne, andaquartt^r ,of 4 , 
pound of salt; give it a boil up, and strain if, 
through a flaBoei bag* » 

By :adding a glass of btanJy io each quari^ if 
will toeep much better. ..;..-, 
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Or, 

• Mash the rinds of walnuts with salt^ and prej^r^ 
a^ above. 

.%f Wc haifc not tried either of the above catsups^ hut hav0 
them from to good a cooky thai we dare satf they are proper tif 
made, 

« 

; MirSHROQM. CATSUP, (No, 439.)' 

When properly prepared, according to the fo& 
lowing directions; is the most delicious addition ib 
tiYade dishes, ragouts, sonps^ sauces or hasfa^. 
Mushroom gravy approaches the nature and 
flavour of meat gravy more than any vegetable 
jaice, and is the best substitute for it in meagre 
iBOups^ and extempore gravies^ the chemistry of 
ihe kitchen has jei produced, to agreeably 
mwa^en the palate and encourage appetite. 

I believe the following is the best way of ex^ 
tracting and preparing the essence of mushrooms, 
so. as to procure and preserve all their fine flavour 
f^r'a considerable length of time. Fine fall grawa 
flap^^musbrooins are to be preferred : put a laj^ret 
of these at the bottom of a deep earthen pan, and 
^riiikle them with salt, then another layei of 
mushrooms, and some more salt on them, and so 
on alternately, salt and mfushrooms ; let them 
remain two or three hours, by which time the 
salt viH have penetrated into the mushrooms, and 
tendered them easy to break ; mash them weH 
.^i»h your bauds, and let them remain in salt 'to 
:^ty«eight honrs, stirring them up a«d making 
them will eateh day* ; then ponr tMm into a stone 
jar^ and to each quart add a quarter of a(i ounctf 



of whole black pepjier; stop the 'jftr yefjr close, 
and set it in a stewpan of boHiag water, keepiaff 
}t boilmg for two hours. Take out the jar, and 
wiien the contents are c(dd, pbnr the jiiice clear 
from the settlings into a dlean stewpan ; let it just 
boll lip, skim' it, and pour it into a clean dr^ jar 
or jtig ; let it stand till neict day, then pour it joS 
as gentljr as possible, (to as not 1o disturb tlM 
setmngs at the boitoni of the jyg)) . thiXMigh a tam'f 
tiHs, or thick flaiuiel bag. Bottle it iu pints or 
Jbalf pints ; (for it is best to keep ii^ in;siich qnauttf 
;iies as are soon used :) in each pint put a dozen 
berries of blaok pep^, the fame of atUapice, and 
^ tableApoooful of brandy *, Take especial oare 
iimi it i» closely worked and sealed dowln* H kep^ 
in a cpol, dry place, it will be good for twQ yeara; 
tmt if it is but badly corked, and k^ept in a damp 
phuie, it wiU soouispoiL £xamine it every tbse^ 
months, and i£ any pellicle appears about the necdk 
of the botHe, boil it up again with a few pepper-t 
i^oros. . . 

^ Obs* — ^You have here the Quintessence ofmnsh^ 
ToomSy and a tablespoonful of it will impregnate 
half a pirit of sauce with the fuH fldt^r^ of them, 
In much greater perfection* than can be obtained 
either from pickled or dried ,powder of muslF> 
roofns. 
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• , ^ We have added no more spice, ttc. than is AbsolMelynecei* 
*iary to feed the catsup, und keep it from fermeatit^g. Brandy 
is an excellent preservative to all prep^rittions of this sortt 
pickles, &c. &c. The less the natural flavour Qfthe musH* 
joooQs is overpowered the better, and we b^li^^ Braod)^ 
deterioru<;<3 it so iitt^e^ it can hvtMy be {rerceliedjbjr (he ^o^$l 
palate. , - , . ' ,. ., > 






SAUC£d^ ORAV|£i, tCC. 

What is sold fbr raushrooiii. catsuj^y ^^ S^^^^fi^^ 
an injiullcioas composiCioo of[ so msLuy M\P^ff^ 
iaales^ that the flayout of tl^ oiusbroom lis o^^eif* , 
powered by a farrago of garlic, ancbovy, mu$Oira|^, 
shallot, beer, wine, spices, &c. 

Ready madie catsup is little better thaji a dp- 
coctioti of spice and waler, with the grosser paris 
of the mushrooms all beatea up to a, pulp* / „ . > 

ExfceUent mushroom caUup may be hod at B.PT.^. 
i^ek's herb and seed shopy opposite Hennelia 
Street^ Covent.Gariien* 

- Mmhroemr Preserved. (No. 44Q4)n>i 

Ito it^ry piht Of mttsbrobiijs that iwiairf^ ilR*^ 
ytm'htfvc strained th* liquor fiori fhenf!/^ ai 4h^«fi^^ 
prect^flfn^ i^eefpt, add an ouftce bf sirfl, dHA^S^ 
quartbi^ 6f an ounce of grouftd black *piefpp<rt^; ^Sk^ 
i^¥ll together, and plit theth iiito small janf M^m^ 
rfifHinfg hasWesr, gi*aties, 'soups, or any brfi^h^ruMRfl . 
dilJkbsy ii)' ^^ln<^ the flavoUr ^th« muri£lb(y|^*i'l9^ 
agreeable. Close stopped they will keep th^ yt^^ 
rfiunSdr ■ '"' " > ' ,. li.irn 

i OyiSttr Catsup. (No* .4410 mt^At 

^Take fifty fine Milton oysters,'; wash tiieri^j^ 
their own liquor, which must be boiled and .W^ 
skimmed ; beard them, and pound the oysters in a 
marble mortar, and boil them in their liquor, with 
a pint and a half of wliite wine, for half an 
hour \ strain through muslin, and add the juice of 
arfcmon,; and half the peel, a dfafchiir'^' hiate, 
iiutmejg^ ^ and^ ginger grated ; toil for teti' miAdfW 
longer, add half an ounce of shallots, arid; ^fvhi* 
col3> bottle it with the shallots -and spicie io it.' ♦ ' ^ 



ci^^ (hie pavour of ^11 WAite sauces, aiiq wmte ^ 
m|(}0. dishes, and if you £idd a wine glass q^^ 
br^ndjr tp each pint, it will keep good for afjoiipfe I 
ofyears. -".•.' . , ; '/''.' . ;/'-!; 

Co^kk and Muscle C(Us^p (No^, 442-) .■.- 
M9y be made in the same way as the oyster' 

Tomata Catsup. (No. 443l) ' "^ 

Gather a ga!l[Ibn of fine, red, and' fu^ ripe 
tqgii^as.;, mash them with, one pound of salt \ let! 
t^^^rest for tbi;eq d^ys, press off tb0 jpic^ <aA4^ 
tgeaq^ quart add a quarter of a ppun^^ of 4Ri^bg^^ 
v]p^, twp ounces of shallots, and a^, f^iriC^v.4?L^ 

g^liyA W^cK, pepper ; .boU ^p fcg^ther j(br )W 
bpur^. strain through a siev^, aipu put to it tfif^^^ 
fallowing spicks ; a quarteir of ai^ ounce o^T tp^Q^^^^ 
t^esame of allspice and ginger, half an Q^i\c£^ 
nutmeg, a drachm of coriander seed^ and hftf .^^ 
drachm of cochineal; pound all together; let 
them simin^r gently fot tiVenty i^atites, and 
stiain through a bag: when cold, battle ,jit, 
aoiding to each bolfle a wineglass of brandy. 'H 
^ill keep for seven years. .-■ i » .>• 
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: White Catsup. (No. 444 J 7 , 

2u . > 't • v '■ ^ ' U ' ■ • ' ^ " . '■';"* • * ' '* 

^'x'iCprfi pint of white wine vinegar put 2l Qf^^xfi, 
a»^bqy4e^^ let them sfjaaiiuer ^a a trivet By, the ^ 
ai^ ^f tb(9,iit^f4ijyi .|hey. arc. dissolve^, then st|:am; 
themes {irhen 4bi!%jrrarf} qplcl, .ft^d a pintpf iher^^ 



SiVVCEl, G|tA^j£l:i Ice. 

wine« the peel of a large kiwn pared T^jft||iy 
'bfllf « ^men heij leav^s^ M dunce i%0 scr^jj^ 
iKNUsefaiibh; two'di'achnis 'of grat^ i:iiitDMg^ fme 
of bruised cloves, the same ofivlvite pepper and 
ginger, and a dozen eshallots cut in quarteiB ; i^op 
your jar yeiy dose ; keep it & a irarnL situation 
for ten da^s, shaking it up e^fety d^y «k& Jh^n 
decant it for use. 



Cucumber Catsup. (No. 445.) 



t' 



Teel and slice two doz<m ktaq^ inkodiersi «dd 
'one <l)ird part of anions sUci^> ^^ throwa^nni- 
tiil of sm ov^r them: let them 4$tand^ for a^dihr. 
^rid k half, occasionally^ stirring' flbtin iip5 «itttlti 
[th^iti through a hair sieye, and put to ehtk ypesMt 
:6f tiqubr ^ handful of scraped hc^rserddid^, ^ 
j^el of a ieiTion; qilattcr, of ^nou^ee of%hek pcafl- 
per; two drachms of mace bri^i^d; boil icff^Hm 
tot a (Jyattet of an hour in a close coveted vessd, 
and strain it; ^hen'ccAd, botde it» apd put^ 
each j)int a'large tablespoonful of, gdpd brand^^, 
t6 'jiyeserve it ■.'from fetmentatipn, 'decoitipoiii- 
ti6h/&c, * ' \ . ! %^ 

.-^Mb^f-^Uiti^x.fiSAhG prec<»iiB^ combinatio&is 
will be found a very agreeable ze^t lo mpst white; 
dfshes. .. i ^ ♦ .» V. 

*' . T * ^ . • * * . " 

Puddbtg Catsup. (Nq;.44&)^ ' ■ ^' 

V Half a pint of brandy, a pint of sherrjj^.^^ 

;>• Joi^oimQerpf maee,. • - 

- ^nd half an oun«;e of doves. 

Let themjsteep f<Nr foarteenvdays^aadtilmi^lriFtiat 

U^ tmH add Imlf a pini: of. isapiyaife. mki$ ^lM 
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nAvczs, graV^ies, &c. 

* • 

Keep for years, and added to mdted butter, ia:« 
most deficious relish to puddings^ aiwl inaDy 
' 9iwttt djshes* 

Potatae Mucilage. (No. 448.) 

Peel and wash a ptmhd of full grown potatoes, 
grate them on a bread grater into a deep dish 
lx>Qtaining h^lf a ^allqa.of clear water; strain 
this through a hair sieve, and pour half a gallon 
llK>re waler through the sieve; save the water^ 
IM^ leave it ten minutes to settle ; pour off the 
water, and fill up the dish again with fresh water, 
list it settle, and re^Ncat this every ten minutes, as 
long as the Vfrater is stained reddish : you must 
4;^ange the water, and ^tir it up again* : you will 
ml last find a fine white powder at the ^bottom of 
ijbe vessel ; la^ this on a sheet of paper in a hair 
sieve io dry, either in the sun. or beiore the fire, 
and it is ready for use. A lar^e teaspoonful of 
tlii^, mixed with a tablespoonml of cold water, 
if ill be sufficient to thicken a quart of gravy, into 
which it must be stirred just before you take it 
up, and will go as far as a tablespoonfol of fiour 
aha butter. 

O&f.^-This preparation requires some pa- 
tience and perseverance, and thils is the ereat 
secret of making it i it is worth knowing, for it 
gives a riehness aod fine fubess oa the pabte to 
gravies and saupes at hardly any ejipense, wUfA 

* TlM»«rifterioB wb^eby any one makmg potatoe fiufina 
9B§^3v4^.oi ita hwt% cmaplettd, is by the purity 6ft* lb* 
water tha( comes from it after stirring it up. 

O 



SAyC£;5, CJIAVJES. &p, . 

it wjfl not ^jter .]l)i<e.fiav,0Mr q( ttie ^^t^.^elical)?^ 

i JBeafifo (loii^d^f four outices^df ftncf lubpiug^fff 
pqt it ii)\o fi clean. Won ffyittgpntv. Wf(^^ t<)d^ 
criift^ off butter ; sei it over a dear tfre,'^n0hiiff«' 
it ver- J w^H tog^f ber j vr hen' it begins to ibe ?fif6 Ay ' 
t^e suglir is dissdiyin^ V^ iBin fipld it Jitgli^fif Wei^ 
tte iSre, ami hare ready a pint of tiirf witic ; li^hetiv 
the JiigftT and better i^re of a deep broAvni pPWfiii! 
rflttOeof Ibe wne, stir' it ihorou^ly togethifr,- 
aEi)d gr^du|i% add ihe rrtrt of.tbe wine, 'km Xc^p^ 
slJrring it alH^e time; put in bdlf nh pm^cefofaU^ 
sbice, ^ixctoveifi fmt iBbatlt)tsjie<il^, ar^t^i o^- 
tbree blltdes ^ mai^^'fliree tabtesp^ndbf of ihu^^^^ 
rd^iti catsup, a \^\\e saH^ ancf tlicf rind .olf ^- Ij^mOn ; 
peeled a«tJrfn^ as possible • bill li^isitowlytor leii' 
itMHtites; pwr il it^to a Jiftsin*: tv^eti cofai^tate 
olif (tie sc^nri/v^ry C|4e«fttr«tKl. bwU^ , 

" Oft>. — fThe above is n pleasant sauce .j^^ut^i^e^ 
cook must remember it yvill alter tbe flavour as 
iir^ll a* cofeur of wliMe W It is idtiea W/ 

M^'^^Roffffl^^i^ t^mOuPic^i^ .(Nipu4ift/)^ ^ 

'Tate a dozen lemons, grate offMlie outrindai* 
ytry thin, cut them in four qnailers, but leave the' 
bpltotns whole;* rub on tbe«i.e<JitaUy a qtiart^r 
of a : pouod of bay «att, i^^xeird ttefbi' la ' a )a^^ ^ 



s Atrc^s^ 6B.i^t lis, &t^ 

pti^ePiih\\\ Affjl let t%m '^QT gT^^^V^'^i^^^^^ 
firc't4lf all;tli(i jjtipe f& tlf-ied into' the jVce\s; tifch' 
pot Ih^epn into A'sfQijj^^jjil', v(^fe half ^fi.otti\9e"6^> 
ihiicej , quWrter. blT; ari oiince, of proves b^i^t ifnep 
half an ouocc of nutrneg cf t ii| ii|iiij$li(^^' iwo. 

oonc'es of ^irllck peeled^ qua^t()f of a.pt^iAO^ of. 
musUird'Siced. bruised a lUtityaiid (jed in u.iDtiJKlin 
bag; pour a quart of lioiiing whit^ wine vine<rar 
i|p09liieroi^6nisc the pitcher or jar well ilp^ ahd 
istM stand fire or six days by the' .fire : sbiirke Hi 
'iwH csrcry .d»y,' then He Hup as close &s ' jilissibl^,^ ; 
ajfkl.let It stand' fdrtbree tndtitl^. *Wwn you* 
bottle ify put the pickle' nnd:f6A|ori in<d a hair^ 
fijfef^,- ptesSfihem well, to get' out iho liquor"; Tet^ 
ijhistend ttUrnext dey; then pour off thcs fifte afirf* 
I^^Mrii^t let Ibe reit stMd tivree<inr^r'dky# \nhcl' 
il|)«{jllj9eMle^ tp9i»iDff> iimi firi^' tfgaifi, 'alidi htr» 
agl^iiiif^ tittt<ycMi taure fioitfeii-^i^ff ail )r<H()^H< 
99t'^« ' ki miy 'tid pukl iMo>m^ m4i tb^tiaH^^^atld^ 
v(|l4'aot<iim;t Ibe^ixiiMrf} ds Tinry j^M«h)fer ftlM^ 
sfmo0\*mid ;miuk» djahtta, esproi^lly «f ¥61(1^ > tW^ - 
a|wMtri tg fifiough fbr'i^bitey'Bff^'tn^'ibf^^br&yHi 
a^tteefor a fiywi<2 it«is almost usefui^tpi^k^i^^!^!^^ 

gtirte.si(ilenlaiit ila(ViMir<9 ber-Mr^.^yoU' >fM' tt iA^> 
l^efeip jron.thiciBCQ tboitaucc,.;pr 'p«itji))iy. evipioinv 
in, Ic^ thb stiaFpness iiKilsc it c|irdle. - . ^ 

Ofes. --^ **; I iiare given no directions for eDl|$s; 
a$ r have found by experience ihaJt Icmori-pickle 
and browning answer Doth for,beaM{y^. and ta*te, 
(at a trifftng expense,)' beilbf ilM \hVMosi *cx:' 
ticavagapt culttsses; Had 1 kr^own tiie use'ra{|d 
v^Imc v^; those, two^rc^ip^, v^hftW, I %ifjiy-t<^ 
upon me the; part and duly. of a ^o^u^ke^per^* 
taej would liave saved me a great d^al of tj^ubic^ 






S A (joes, CRA VI £S| &C. 

in making myyy and those I served a great deal 
of expense. See, the preface to Raffald's Cobjt^ 
er^y London^STO. 1806. ^ We suppose Mrs. R's. 
praise of these two sauees to be well' deserved^ as 
they have been topied into almost every ctek^ry 
b(Mdt 4>st has gone to press sinoe. 

Hash Sauce. (No. 45 1 .) 

Mi^shrooAd catsup, three ounces;.' « 

Eshallot.wine^ half an ounce., .^ T/ ■.^■. 

Walnut picklei one oiinc^v . 

.^owoiflfi, one ounce. 
i MUr If you, wUh it to keep fbra j^reatleiy^ 
of time, add half an ounce of soup^b^r^ spirit Uh f^ 

Ofta^-^This is - not only a most cmmnient 
liAish for ha^Ks, bwi being composed ef {nx>per 
proportions of the ingredients usually -employed 
& navonr and make sauee for basbesi il.wiltdive 
miieli thsse and troabld^ and is thus ^aiily^ asade. 
Ts^ a i^ece of bul^ about as big asa wafaral^ 
put it into a stewpa]a,.and set it on ^e fire ; wliim 
it looks br^fwn, put to it a tablespoonful of 'flour? 
stir it thoroughly together^ aud add to it titd^' 
berries cf bjack p^ipper, and the same cf allspice, 
a teaspoohful of soup-herb powder, and a teaspoon-, 
ful pfsalt, and three taUespoonslul of hasli saiice ; 
put to it a pint of boiling M^ter, and let it bo}l 
^ntly oyer a slow fire for a q^oarter of, nxi hcm^ 
then Mrain it ihrough a $ieye, and it is ready tt^it^ 
ceir^ the meat that is.to bewatmed in it*. , . ^ .^ia , 

Piquant e Vinegar ^ Qr SaUQ^\f of. ^^ 
or Col(i Meats, (Nx^J 4^«-) * 
{lorseradisb scr^jMgfl^ne, two punees, 



• « : -.1 • » 
■ V 



S'weet bteil .dried and pooaded^ half an' oaaca* 
• Flour of mostard, an oiiiioe* 

8alt| and black pepper, of each half aa^ounce* 

Celery seed, half a drachm. 
; Best white wine ytoefar, a^iuart ; 
and half a pint poured h^t o¥er these ^iogf^i* 
ents : it will be ready for usQ in about a fortnight* 

[ Salad Mixture. (No, 453*)., 

Take white wine vinegar, one quart.^ 
Salt, two ounces. 
Boil them up togctiier, and iscam it .well : then 
beat up thp yolks of half a dozen eggs^ strain 
through a sieve : add to these, 

* Three taUespoon^fol of made mustard^i^ 

i Half a pint of olive oil, or o£l of swcj^tiat 

monds. , * ;*>: jr 

Mix th» thcmughly together in u mfiir(ai:§ai«| 

put it to your vinegar ip the stewpan; set.jt OfUNC 

« very slow fire, and keep stirring, ik ^i^m> 

sistence of cream. When colg, bottle it^ ^[ndfOrk 
it carefully. ? . ' 






; Curry Powder. (Nb^ 454.) 

' Take of the best Durham flour of mustard four 
ounces. 

Putihe following ingredients in a cool oven alt 
night, the next morning pound them in a m^h^e. 
niortar, and rub them through a ^ilk sieve. 

Coriander seed, four o^mces. 

Turmeric, foiit* ounces. ^ 

Black pepper, three oonces* *.. .' 
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iiingety one ounce. • ••*•*• ■» ^ ♦ •'♦^- * 

(?iiiuamon, a qiialfwof «ii -iHihiibw^ - '» t • ' 
Lesser cardanioins^''* » - » - . r^- :•*••. 

Mace, each half an ounc^vJ •♦ • • ; •' ; ^ -'^ "Vfl^^ 
Mix aM \ve!l together, and put (hem into d 

Obs, — Fennel and Cumrain peed are sometiines 
added to the above ; a few bay leaves ariQ a))»a|oc<^ 
casionally used. ^nr .;>j . t'A 

C/f^^/^ Curry Powder. (No. 455.) 

Dry and reduce the folio jying apices to a.i^i'e pow? 

der. in the same way as in ilie forWoink'rcCpiut* ' 
Coriander seed, four ounces. . { ., .>/r 
Tunneric, three buncesJ *',; 

. Black pcpperj. one ounce. . ^^i 

"'-ti^ntrrff, biie ounce. ., . 

'' Caprehrte, f)^ppcr, quarter of an ounce. , . ' 

^ Lesser cardamoms, onet ouiu;e. ' . .'. 
^^••<cytn./iiiijon, quailef of anouncf. ^ • *, 

j> Mix together, atkl keep tfeem in a liiriilemduA 
rbottie. .' . " -: ,;••:• It' 

Oft^.-^These two receipts wer^ givba nie by a 
friend : as I have not tried them, I cannot vouch 
for their i)eing the actual ingredients' of wha\ is 
isoldasthe Indian composition. 
' Messrs. Ball, 81;, New Bond Street sell vcrjr 
igood cui*ry powder. " r 

• ), ■ ••• •• ' -; ' ■ ■' ' '" ''"^' 

Italian Tamark (No, 455.) i 

Coriander seed, one totiaoe< 

^ qiwiauion, one oilQCf* . ..r.: ; ; , 



8 A U C^K S, ' G li-A V IE S) &C> 

Clove, one dUncti. * ' ^ % 

' Fennel seed, "lijilf ah iaonc^ 
\Amu9eedy. h)i\( wfi mince. ' v./ . « « 
Beaten intof powder, used ill (lie sitiito vrny 

as ihe ciiTrjr powder.. . ;. / ^ . if*' 

SAVOUHY R AGOlT^r " PO WDieRf;" 

Allspice, and ' ' * ' '- "- 

Black pe^lpor grbuiKt md fiiiflod 'fihe, butr au 

JVutmegr grtflccf, and • : 

oait, a quarter i\( m whce each, /' 

Mace, two drachms. ,, j. . . -. j\ |) 

Cayenne pepper, ()i>^yraclirnl ., ^.^ ,. / .j 

Pound them in a morfar, an(| pass (Vc!© (I^fougli 

a fine hair sieve : bottlp|hj?jfri fpr use* .^fff^.^jiHuve 

articles will- pound,. iroucyeusief-^ncl fi[ui^pT (jiey 

ore dried first lu a D'utph oven befciie j^ very/genlle 

fyi^y at a j^ood distance from it : IT jon^^Wt (heiOj 

ihiich heat, all the finest flavour of ihem willrlii^ 

eYMK>r^ted^ and^ they wjll.soon get a.tstrou^^^rjink 

^, <?l&5^-r- The, apices in 2^ ragout aire iiM]i$pQii4h 
able to give it a ^aydur,} but npt a pr^dpoiitiaol. bncK; 
their presehcjd' ^ould Jje catber stiplpa^ed than 
perceived; the^ are the. invisible apiiit qf iga^^ 
cookery, and that happy mixture of them, and 
proportion to eaol^ 'other ;0€. ihe, other Iqgredients 
"wtich produces an exquisitely delicious, yet inde- 
finabfe fUivonr, is'm'''' efief-^t^iivi^^ bf *« ferst 
rate cook. But this gran* hit brMlxln^^iftd c6m- 
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€ilngeTy one onnce. ' n'U. -^ro >;(»!'* 

(^iiinanion, a qiianW'df Wi 'onhcjfap^ ;- '^-i* > 
Lesser cardamoms^ '> ''' ' - ' i >'^-::i;»'. 

Mace, each half an ouiic«v' * • \ •• * / ^ '"^ ^>>' ' 
Mix a?l we! I together, and put <hem into d 

0^5.— Fennel and Ctinimih isced are sometimes 
Idcii to the above ; a lew bay leaves ari)jiUajoc<« 
isionally used. orif. .;>;r.<tSA 

• CA^a/^ Curry Powder. (No. 455*/ ' 

Dry and reduce the fuTIojying spipes to afrtie jjpwr 
er, in the same -way as in ilic forVi|;oin'g reCpi^t* ' 

Cpriandei^ 'feVd',' four ounces. ' . ' ^ '\j ^V 

Tunneric, three dunces.' " ' -'*',*. 

Black pe,pper, one ounce. o 

't^mwCTl biie odnce* .. . 

Capreiifie, f)^ppcr, quarter of an. ounce. ,..' 

Lesser cardamoms, onei ovuu:e. * . .". - -' ' 
"<:^u</ihiibA, quaher of anomicf. v* • ' '^'*, 

Mix together, aiid keep them in a *idefeic^V 

OS*.— ^ These tyo receipts wer^ givfen irie by 4 
'iend : as 1 have not tried them, .1 cannot vouch 
Mr their being the actual ingredients of wha\ ia 
dd as the Indian composition. . c 

MessTs.BALL, 81^ kew Boiid Street sell very 
ood cut'ry poTTdeir, . '» 
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Italian TarnQta, ' (No. 45,6.) •/'/•^I 

Coriander seed, one ^toioe< , , 

^ftiwii^mon, pne.^i|«H:f, .•'. i.:Mi»::: ^. •; .t... 




^ '^ 
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Clo^e^ one diinct*. ' ' >..-., 
' Fennerscedyliiiir «h fionc^ 

•Amiiseed^. Nlf tih miiicc- • v. 

Beaten intqT powder, used ill (lie siuito wny 
as the curry powder... 



1 » 
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Allspice, and : - , -. t ;- :y} 

Biadk pepper grband knd sifted 'fiiie^ bair^ii 

JNutiucg grated, and / 
'Salt, a quarter (»t*.uii ttilhce each* /' 

Mace, two drachms. .^, ^, ^ ^,, • r. ( ) 

Cayenne pepper, on^grdcjimi .. ,,. ,, .r 

Pound (hera m a mortar^ a^iq p,ass fp^ip j7^roug!i 
a fine hair sieve : boltlpjli^fp fpr use* .'jrjUJp.^bove 
articles will- ^und .roucVeasiej* arid ffni^irj'f (ji/ey 
ore dried first \i\ a Outpli oven befbie'a yery/gewlle 
^fiifcj, at a ;good distance from if : if ypu^i ve" IheiOj 
rhiich heat, all the finest flavour ot ihem willd^ 
^<PY,^por^ted,^ and, they will. soon get a. strong jr^nk 

^ . Ql^si^ — Tlie. i ^pi^j^ft in f i> . p;0gout aie ind ispao^h 
able togiVe it a flayo^r,|bqX npt a pmdpmiiiaai onch; 
tbcir presence ^bo^d jie luither sufi^jo^editliaii 
perceived; they arc the. invisible &piiriit of igoii!^ 
cookery, and that happy mixture of them, and 
proportion to eaol^ pother , of the. otb^sr logredients 
wtrich produces an exquisitely delicious, yet inde- 
ftnaWe ffavonr, is'm'^'' ektfJl'd^icvi^e^ M'H feist 
rate cook. But this grarid hit bf Mixing idi^d c6m- 
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9AUC£S^ GRAVIES^ &C» 

btning spices, ftc^, no one bitl^erto has ait^nfrtBcl 
to teach : this is the first practical work on ^he 
subject, wherein the receipts are gi?en accii« 
rately. by weight and measure^ 

PEA POWDER. (No. 458-) 

Rub together in a marble mortar ^ual pfirtsL 
of dried mint and sage ; put them throueh a fine 
Aeve, and send it up on a small plate, with green 
pease, or pease-soup. 

Obs. — A twelfth part of celery seed powdered 
ttiaj be added, if the flavour of ccubry is aj^oved* 

Soup-herb Powder^ or Vegetable ttelish. 

(Noi459.) 

Of dried parsley, two ounces. 

Winter-savory, one ounce. ' 

Sweet marjoram, one ounce* 

'Lemon-thyme, one ounce. * 

« Lemon-peel, cut very thin and dried, one biincc;.' 
*' Sweet Imsil, half ah ounce. 

%* Some add to the above, hay leaves and' celery seeid^ a 

drachm each. 

"Orylhem in a warm, but hot'too hot Dutch oven r 
wheti quite dried, pound them. in a mortar/ and 
T^«s them through a double hair sieve: put in a 
bottle closely stopped, and it will retain its fra- 
grance and flavour for a twelvemonth. 

bj^. — This composition of the fiiie, aroma<f*c] 
herbs, is a most invaluable acquisition tp. th^ 
cook: it is much preferable to the spice po^dei^j^' . 
as;it impregnates sauce, soup, &c. witl^ as\muc^ 
relish, and renders it Equally agreeable (p t^c^ 



aL\UC£S, GBAVIE8, &C. 

palate, refte^ing flue ffostatoty nenri£s^ .withoift 
d^i^ktg-tlie 8tdmach,'«t;. -■> - '■ '. ■ 

$OjgP-HERB AND SAVQUKY POW- 
. DER, OR QUINTESSENCE , OF 
RAGOUT. (N«k460.) . , 

' Take three parts of jsoup-herb jpowdet tp one 
fmrto^sstvoufy powder. ' ' i 

. P6$. — Thes« powders should hx. kept^ r^ac^ 
pirepared ; they, wfll save a great deal px time ia 
cookipg ragouts, stuffiogs, lorcemeaf-t^alls, ^oups, 
sauces, ^c. ; kept dry and ti^Ktly corked down| 
their fragrance and strength ihay tie preserved 
undimuiisbed for several yeai^. ,, , ! j / 

TO PRESERVE SWEfiT AND ^ isA- 
VOURY' HERBS. (No. 461.) 

^or the following aecur^e jond v^aliuAle mfor" 
maii^y ;tli€ reader > it. iadebted io Mm Bx^tim^^ 
Herbalist and Seedsman,' ^ppptHLe* Henrk'tta 
Sibifie/^X^ref^i Qwdm Market, where the. semfal 
articies may be obtained o( (he.besi qtuditf/at 
tjief^fcipwk^prifle. , ; ,- , . -^ \ 

It IS very important to those who are n^ in the 
«Wtj«itJi«#it5flJf atteoOi^g th^ mafkets„4^Jfi|i^ 
when the various seasons f^omn^n^ ij^r.p^fcbai^. 
ing sweet herbs, &c«, so necessary ta be^pi^VY^d 
when in the behest state of^perfi^ion t .tJb^^.Hfe, 
fullest cff flavoiur^ust bc^re th^y b^in^to AcpKyr.i 
the first and la3t crop have ^neither the fine flamur ^ 

• Mill.-- ' • A •* ' ^''V* . rf ••" * ••'•'V . • ''^^^*- ■■ ~ «^« 

net: the perfume, of tnc^e which a^ gathered, jin^ 
the bei^ht of the s^^p ; , ^hat js,^w)ien JV'gre^^ 
pent of the crop of ea<5h species is ripe a);, ibe,^ 



ter colour uhen drjr. tileilti8e!7«(k]r kei^ »ireH 
from dirt and dust, ^ut^ff 4ke fools, sefMinile tlie 
bancbeis inio^maflcr onbs/nnd luing Ihcm across' 
a line in Ihe'kilebcn, ^^re 4liere is a'm^eratc 
beat, which wiUd^tliemiu aa ajccillQiit mikmfer : 
vh^i) li^tfcciiy d^YjUui tMm in bag$^ and lay 
them by on a shelf in nie kitcliepi |h):y will l&eep 
good for twelve . months, and be ready in, the 
SuAti^iit tVhen >f imted ; 6r rnb thdtn 09' tbe stklks 
aTid ptitthem tfarongh'tthau' siWb^ and put the 
pDwderrititA Well ^op^ b>tt1c$: by tfcils Mearis 
their flavonr * ia^ stifl bdw^r pVeserved: t would 
rfefcotnnilfAd' paVslefy and ^nnel to b^ dried rather 
quicker than tbe dfli^r 4ieibs, and' tubbed cTean 
fr^iitt' thf stalks bdbpreitliBy afte^wged ; 'ttfesefftfe 
not generally dried, but those' ww harf^ experi- 
enced the goodness of fhem iniihis slate, will ndt 
wflU«gly«ite^p«>4tert)^<Mit!ii^^^ '- ^^ ^ '^* 
' Bik«ri is'm thfe «^'«tiMe''fd^' (SiMn^'frc^^ 

taMdle 49f ' AiiigustV ahd^ ffifee Weeks tiflw. » 
^Knotted MAtijoitJt», from? ' the beginnrog^ 
:i July^ftliddu¥(ltgthe«a^If^. ' ^' ;i .» 

Winter Savory, the lattei< fecHift Wifuly^aifd 
' ' throUgfatfut August; ^^ \' ; ' *^ ' ^ 

v^miUBk Sulr^Ar^ llif^ 'latter end ^^ufy, ttttd 
; tbrduglKiM' August. '. i> : . i. 

•• Thym«, ' '■ ■ ' '■"' :"-•'•'«; •• ^••-•■••v^- 

: Oit A^«<d>B Th+ »tE*, dtoSng Jtm^ iftti'd J tHy . 

• MiwT, latter pairtt^^Fiitte, ah'd dtrrinjj July. 
''SkGB, A«^t and Septembfef.- ' '' / 

Tarbaqoit, June/ Jaly, Auguili * /^ 

* A yet J delicionstart)/ dfat tfcfierteVtb b^ better knowD. 



SivucEs/ Gravies, 8cc. 

Burnet, Jane,! JtiljijAiw^ilSt: • ' * » 

.') E&»m.FijowEHsy Mj^, J'ftne, July. 
Orange FlowbiiS) Muy, Jine,^ttly• 
. PICKLES. (No. 462.) 
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Commencing this list wi4ii ty^oiite, I{in»a9t talce 
tWs a^pbrAMf^y^^.af impwssirtgi rthe nocissity pf 
beiiif^ ^iricHy pajrlfeulai^.in ^^icfaing iheUrae, for 
qf i^U tUe y»yMjj^«^Hriidea .requirtd in tbis depart' 
inentyvto ^fttfrtisli tli^ (veil fc«apulated^ore*roofn, 
nothing is so pi^oari,Qiicir^fqr i&eqnefHly after the 
first week t^tii|{i\}fli»i«is.«5|«Wiin. sea^Ji^.y^ey h'i^ 
cfkvQi^ k^xi^ .Vil^A,f^\A^^^ tbo seasoit 

is a very hot one, therefore let the prii(}etkt bonse- 
keeper consider it indi&psens^ly nccsessary iJiey 
shoiiUr}^,a^)itahp,9^dr:f)^^«k^n. €^ i\my fir$tiappcar 
at market; should Ihey cost-arlnfle -oaorc, ithaf is 
nothing compared to the disappointment of find- 
ing six months hence, when you go to yourpickle 
jar expc^tiiii^p fincv"*el|sli for y9VF,<?hopJ!,. jSibi , ta 
find niifs incased in a sitell, tJiat de^^'s both teeth 
and steel: I therefore n^cdmrnend looking for them 

aQfn%\>^, imM^ olV.ttty i tl^,U9Jr9g9 i^tmy say, 
i^^.pjif U0§t,|jQl^S>le tinn?. ; . > ..... ■■. : . 
. ;J^f^^T^lv^^ffMs are to be b^d by the miildfe b£ 

.Qu}p^,f^^ tbe.^drix?w»ki[hd& far jpieWii^i aiieit0 
be h^d by ;JlI^.,flftiddl0 jof j.uly, and fcrir a 
.i^^Qn(h:3ftQr. . 
Qheakins are to be hud by the Buddie of 
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'^ CTtebiiBERs are 'to be hiid hy ^Wt is^SlUti^ 

July, and for a aontb after. ^^^-^ ^ ' 

Hbuhshm for Ma ngoes are to be hadliyrAiic&iilid- 

dle of July, and for a iiioDthaft^« : > ; n *; 
CAlPStCtfiffi, ereen, red, and yeUoiv^':ilMBt«iul.of 

July, aoct rollowiog month. « ^ ' > 

GiiiLLi B8, the end of July, • and CoUowtng 

month* ■ .^ ' 

Love Apples, or Tomatas, end of Jtdy, and 

throughout August. 
Cavliflow Eiu for pickling, July^andAiigust. 
AatienoKEs^ for pickling, July and 'iUigus^ 
Jeritsalem Artichokes, fer pideling; J^y 

and August, and for three months amr. ^ 
Radish Pods, for pickling, July. 
PjiRNCH Beans, for pickliiig, July^ > . . : / :).. 
Mushrooms, for pickling and ca<8ll|»,'S4^' 

tember. • / v . , ^. 

Red CARRAGBy Augurt. 

White Garbage, September and Oictobe#« - ^ 

Samphire^ August* . : > 

THE MAGAZINE OF 'mSTE.' 

(No. 465.) ■ 

This incon)pafable attjfciliar^ to the cook we 
have several times made mention efih the course 
of our ivork. The followiiig sketch will enable 
any one to fit up an assortment of flavouring- ma- 
terials according to their ovn fancy and pala(t!f^ 
and, we presume, will fbntish . sufficient* variety 
for the thorbugh-bred gottrmandj and consists 
of a mahoganp< Wuce bar," with four eiglit 
ounce bottles j mMiitexk kmt ounce bottles, and 

i ■ ... . i •'' 1 
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eight iw/o pUpee . ifptiXeB^ cpntfuiuQg ihp . fgUpwiag 
iogredientis. 

Soup-bMbpftiivter] 



• 8 Bimiidy*. 

4 Syrup. 

'^t ii fiftlaaflaiioe,4S^ 
and 453. 

'6:PllddiIlgGi^llp9 - 

: 7 Double relisb. 

8 Wain at pickle. 

9 Musbniom catsup. 

lO'Virfeffar. 

11 Oil. 

12 Mustard. 
lS*'SaIt; 

• 14 Curry powder, 

455. 
,15JSajf, 4^4 

16 LeraoQ juice* 

17 Cavice. 

18 Pepper, 

19 Cayenne. 



21 RagoutMpovder) ' 

as T?w powder,^ 4£». ^ 
23 Ze8tyd55; < - 
84 JBssenjDa of celery^ 

* -.i 409*.' ' 
25 Sweet herbs, 419. 

^26 Lemopi'peel, 408. 

27 Eshallo^ 402, . , 

28 Powdered miot, 

• In a drawer undery 
Haifa dozen one ounce. 

bottled* . 
Weights and scales. 
Measures. 
Corkscrew* 

* ' r 

Nutmeg.giiaten < - 
Table and teaspoon. 
Knife and lprK« and : 
Small mortar. 
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SAUCES, ORaViES, ft(^.' ' 

Toast MdTVaterJ (No! 453>) 



, ToIms ^ kKde "^8 sthlc loaf) about Ul9^£bidkiicss 
toast, 18 .Msuajfyicut ;. tQ^si it caieriillQr.«Mll H be 
conipleieiybrovft^dfilio^er^ but notQ$irtl*%lAeiiKr- 
ened or burnt; .|iut Ihis^n a jug, andtnoDf u^on 

make intp Atink^^Mvet the ju<^ mtft asaucer or 

{»l«te», end. iet:it'i«aiiil lltll U-ss qiifie 'cbkU:*tbe 
rcsher it is nNkl6 tbe befter. and more 'Agreeable. 

To make it inore cJEpeditlouslj, Jai^^^ sMoeror 
bread, a !quailer of an inch thick, in a«]Ql}efsc- 
tpaster before Uie firci Ull it is brown throngb ; 
put it info a mug, and just cover it with boiling 
ivater:i let it stand till oold, then fill it up With qrfd 
spring water, ^tpd strwi it thrbugh a*fine j^ieve. 

Obs> — Tjii^ ^bove will be found a ^pjleisajt, 
light, a^!i^cdilent;l3cv^rage atncBlsi i 

Cool Tankdi>ii, of jB^er Cup. (Nb. 4^64.) 

A qtiart of mild ale, two glasses of white wine, 
lone glass of brandy y- h(\e 6f ^apUlaire, the juice of 
ft' lemon, and ii)i(tifneg gratcjd on the top, and a 
sprigof borragd* or Mlm* ' . . 

* ** Borrage is one of the IbwrcdrdisA' flowers ;" it comforts 
the heart, che^rj i^elanehply, Tinq revives ijie fainting spirits, 
says Snlraon in the 45th ■ psige of hrjr ** Household Compa* 
nion," London, mrf. Combined with the oi^er ingreiliLnts 
jn the above receipt, we fyive, f^i^aeiitiy observed it prodftoe 
j;a11 the cardiac and tthilar^ttns e5«ct& iiscribed to it hy 
Dr.S. ■ . . 

= - U \J ' ! 



Cider Cup. (No.. 405.). \ ' 

) ft th« sain«, only mibitHutin^ tb'^ cidCr Ibr^tt^ 
tear. 



Jf « 1 4 * » ■ ' 



f' V! 



^ , .Beat two qg§:3 |c>r Jibwt ten iwimileiB, .mix fcaflf 
a tablespooni'ul ot\cnoi^i ^gur^w.aiQd a9 onucii 
grated mifmeg as will lie on a shilling. Put a 

Eint of ale into a saucepan ; wlien.it is he^, pour 
into n basin to the eggs, &c., and back a^in 
into jthe saucepan, and back again tKree qr r^ur 
times, till it Is ^uUe smooth. ' *'' 

A ptntoT taipfe koev^a ti»Uespodn£iiili«<'{9r2^y^ 
i#o iedspaonfU) ajf brown ingi^rs br t^larifi^d 'ft^i^pS 
A.liUle^ted itentme^&r gingcir .iioriy be* ^ckted^ 
and a roll of lemon-peei; ; . i r « ' : 

06«. — Before onr readers niak6 any remarks on 
this compositio.i^ we^ bffi of t^^ <9 taste t4; 4ind 
if their palate does not differ very much from thftt 
p(U%immfit^' they. ;wiM) find) il Jon4' iofr^he.iiiibftt 
deiiciona fapiMsls^eB ^tbcy ei^r 'put ta tteir ii^^ - ;* 



• t . ' y • A 4 • 



*Vv Ken tiie l?risknes$ and Jiyjjlines^ pf malt 
liquors in the cask fail, and they jt^egin to t^irn 
dead and vapfid, 'let fliem l)e T)Qttled.; lijc care;CUl 
'to n8<e clean and dried bottles, leave tliem un* 



SAUCES, GBAVIES, 8CC. 

stopped for twelve hours, and then cork them as 
cfosely as possible with good and sound ncvr 
corks ; put a bit of lump sugar as big as a nutmeg 
i0to each bottle: it Will be ripe, i. e. fiae and^ 
sparkling, in about six weeks, if the weatker i^ 
cold : to put it up, the day before it is to be drank 
place it in a room where there is afire. 

^p, If the beer l^ecomei too hard or staUj a few grair^s jf^^i 
• cfworunoood added to it at the time it is drank, wilt very , 
' much rtcffvir it to. iti oHginat state. 



» • 




Jtick Raspberry Hine or Brandy. (No. 

• ■ ■ 

' Bruise the finest ripe raspberries with the hadi 
of a^apuon, strain tfaein through a flannel bag into . 
a «tii^e jar, allowing a pound of fine powder^ , 
lofif sugar to each quart of juice'; stir well toge^ ■ 
ther, and cover it down $ let it stand fortbr^^ 
^yH ]9turrU]g it up eaich dajr ; powr ofiT the x^leai;,. 
otfA put WfQ quarts of sherry or Coguiac brandy 
tq:each quart of juices: bottle it off: it^will be-ot 
for^tbe^lass in a fortnight* ; 






PfT^rc^. (No. 470.) 



. The igtapd ^seeret^ or. rather art, .of miJUmg 
geauipe iBriliali imncfay cmBistsint^eprepaiaUMi 
of a rich and delicate sherbet: this beuig «ecoln«» 
{Wished, with the addttion of .the ^beit Jamain 
ruiB^ or -fVench* brandy, and pure hot #f oold 
water.; the mixture may be too strong or^^tooi 
wexk,:'but cannotpossibly prove bad punch, 
vl^ jpreparin^ sherbet ibr pun<^ the acids of 
c^eiinf if tartar, tamarinds^ and vm:iotS9ot}iecpi«» 




pared v^^eiUible acids^ as^ Vcih ^» that' pc^icnt^^^ 
denominated^ citric acid, are ' odqastoaallj^ e^ 
Ijloyed ; but, perhaps, after . atl, ^-ther juices of 
limesi Jemons,^. tind Seville oranges, expfe99e()i 
from tbe fresh fruits, ivhen attainable, make tb'd. 
sort of sherbet which seems most congenial yiiik 
the nature of good Bciti^ punch. * 

Procure a couple o£ ripe^ sound, and fresh 
lemons, or limes, and a Seville orange; rub off 
the yellow rind of one cf the kmons with lumps of 
fi|ie loaf sugar, putti^i; each lump into th^ bowl 
ais soon as it is saturated or clogged with ihcr 
essence or grated rind ; then thinly pare the 
€»ther lemon and Seville orange, and put these 
rinds also iato the bowl^ to which add plenty ol 
sugar ; pour a very small quantity of boiling wata",- 
and immediately squeeze the jiiice of the fruit, fol^ 
lowed by a little m6r6 hot water. Incorporate th^ 
whole well together With a punch ladle ; ahd pul^ 
ting a littld of the, sherbet thus composed, try itsi 
richness knd flavour My the palale, if thefVutt b# 
good, a practised pufich maker wiU find little 
which requires to be regulated, ^and that little can 
soon be adjusted by supplying the aqueous, sacv 
ch&rine, or acid aeficiencies, so as to producer 
Ittsdous and rich bodied - sherbet, : fit for: the re- 
ception of the spirit which is ta give it animotioay: 
If'SlyaiiUQgishouU be found necessary, this ir the 
peiiod for using a lawn sieve, through whichiaf 
UttfemiNre hot water, may aftei^wards be passed |t 
and. a few parings of the orange or lemon rind anr 
generally considered as having an Agreeable 'ap^ 
peaKanoe floating in tbe.bowL The sherbet beiiip' 
tbg^ p(«pftieQdi.;tp!f maice Jt Jtt^:geB^Mie BriiaaS^ 



^iinchf apirtt should ,be cdcled in the ptQpQrtiort^ 
of ft bottle of the best J^jnaiKay.Minj;t,o ^v.e^yjf|>if^ 
'drtbe ^ritHil Coghiao lirondy,: Uiq t;ntiii; sf^ei^^tli 
6r wenwef^sma)^ be suiieu tp'thf ;v;«neraj. mp]iiia^ 
tVon of tte compfjnj fqc .'\*bmi Uj W pcep/^:rp<l^ 
The above quantity of |ruU^ wiifl^' aboul,?tUfee 
diinrfei^ of a pound of $Uffar, ivHi rodlie sii^qieii^ 
4Vrt>et fcf (tiree.qii^xtaorpnn'c^* • .^^ r ,,. 

* P!inc ai^ple.nini,' land* capHIairtj s^rnpifi^teatt^ojt 




in selcfam so mn,^ to England t raps^trl?fJ^ 
ipn^indeed Itiix eqiial piirU of riihi and IwmitlyJ 
Arfrrcfcpuiicfc, iiawi^verj^ in' liways made ^itfcjf^m 
t|>i 4t alone, ^ and i usuaHy WHb a simp- ^ ' 'sbr irbcft, d 
ItmQ pr femon juice, ivith'sn^ar,: a's ftiefliivais^ 6\ 
iht^^rilk^ orange iii4enrtet^»',U)0'miidb Ivstbthopfti 
ciiltar flavour of thoarraelq v( j^lebf^ovcp $p gicM^ 
ful tomctettasten) th(^^hi<]Liauiiy ver^ttiiip^aiwnfet 
When with the rich^tfihei^t^^^oineuii^ is^idciH 
ffl' still richer rb^lri|fl ji^llMtt^ .and -^eveiv^ imtiiipg:^ 
vr^teii^ niioglfd.1vilii:tlftQ<cuhi.afid hrabrfy iiftiif^ 
of^w^efi ItoiHgupris^caUipbtl/p^ik^ toyixU v .... j 
' .The fhiytore oif'a5im)]lq«aiUitj^ofialp;oir4x^ 
l^ighljr recofnoicbded irjr mmt in]^kitipp^mti^ 
aepqis opiy adyisaUe whi^n ita&ToWpnadb^ inslada 
wiU^xut any Hraiidy^ aod/mu&t, i^vciff t^^ii, J)^ 
v<ery si^Btrin^ly jntrpancecll TWs^ articfcjjwha^ 
ever may appear its ^alui^f. is* Aio»ih^, .ri^^^ 
g^d t6 il^ jpcingipba^ %4Hi|fU>fjdif^jtic^jpj^^ 



q ivellinV on mihul'ie circum^Uihfc6si''haVc siipb^j^^^^ 
mjiitr?r fbr'tf '^fhall volume : tHfe 'esfeefide d^ 
W, He^eVeVj'M fteety cbHressc*s, 1iere'su55cien(I^ 
cbriciiyritVa^fl tor evciy asefurp ' *,.,. 

^\Vidi regard io < be salubrity of* jMiqcli^. yfeen^ 
rlrank ill . tnoileraiion, hot in winler, or qoI(K 
an4 even iced in summer, it affords a roost grafdfut 
6<iVcragi(5; iftiiiiirabiy H.Hayirtg \lijliist, '^ojiv'H^ 
the 'sccrc*li6ns, and conveying arri'natio!! lo the 
Mf^l' tfV'*i'>weveV, ariii<l tlie^ 'hiliirtfy excYteS 
hy ' tte^ Wlttpti Ag ' fragnCrtce, tf rttl Itrkniius im!el 
^Wcfli ili^'Uilm/. bowl st^ldoVh lails (q inspire; U 
^feldo'frefely aiUi too hjibililaity dyank, !(« p6vvdrCi 
ful OqtfebiiiUtibn of s^rlt 4nd/'rfclcri lilslfes^d /of 
pV^viiW (kvoUi'abJetb the co^isfitutfonj witt iiifattU 
biyMreild'to bdiJg oh the ,^(iiity e^^M^d<>rifer'tha^l 
iho^t <v?lies br s'tirohg dider/ uMess tkj>jMly pVe- 
f^iitdd by using a'eoiisld^^tthie (leiil"ot</*eVcl^e:^f 
* ' Ptot^U, iiUa'^li t^ pxiiH^ Atdwifr>s'^dF ^if^, i^ 
cktfettewt, ankl»efV«*n '^dftfry, Whiin prhdenlly^'hi 

rtietti ouif cnva^afit of*dUcreti(]^jy by'tfhich Alpi)^ 
tbey nrje ttver can verted, toe vifs^ , . iV 

J Thp uppahrently whioisioar Kiigli^li \ nHjme inf 
pniioh^ Hke.the; Iicju^r jHueUV ia <tf .Wq^i In(Jii 
origin, the word in the aboriginal language sig- 
nifying shnply five, being^ t|>e^ number pf ingre-t 
clients there used : v<z. I, acid, or linie, or lemon 
jUic^; •?, swtefiiess 'Of sugat*; S, Spirit ;or €\i\i\l 
&c. :; '♦, iTiter ;- and 6,. ^piqy flavour, »or niit^egi 
£c; 'Itit'stflgular^ too^ tllht pitricb^ 4iie wof dtft^C 
ivei'^cdfiMsts bf just five leUers. . ' V ■ . , ' 

, • Fro^ Ithe oppoflfitemartiicfs oif:tke j^ettetal uigr&- 
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dknt»f pnnch has also been sometimes called thi 
liquor or contradictions*. 

\* For thii very ehhorate rtceipt I tun indebted Jo that ^m- 

ceilent tbork^ ** The Family Receipt Book,'* 4/a. lAmeion ; 

printed for Oddy and Co,y Oxford Street, London, zDhich is 

certainly the best collection I have seen, and deserve a 

• place in every stevatd^t room, a$ should aUe " Apjpert's Arc 

, of Prcserviiig Animal and Vegetable Substances. 

^ . . . 

Fine Red Rati/k. (No. 471.) 

VUsk together in a tub or pan, three pounds of 
black cherries^ two of rjpered gooBeberriesy'aod 
«n^ pf.raspberciesy Or mulberries ; mix \f ith these 
a quarter of an ounce of cinnamon) and tiivenly-^ 
fauf chenty l^emek, previously well pounded }n 
si mortiir, with a pint of syrup : put all into a jar, 
stop it close, and &^p it tor ten days in a heat . of 
about ninety de^ees of Fahrenheit's thermome- 
ter ; then press it through a clean napkin,, let ii 
stand twentyTfour^JhourvAnd^MititciL^tch quait of 
juice a pint of good brandy ; next day, stmin it 
Uifotu^a flannel bag, that it may be quite clenr. 

' Oft*:— The 'Trench liqueurs are in general 
very badly imitated here, from our substituting 
Tbltler aMonds forpeach and apricot kernels, and 
coiiijnoil proof spirit for their fine Cogniac brandy; 

;'^ \\<^herry^ Brandy. (Npl 472.) 

,xl!*iy It "pound of ripe Morella cherries mashed 
iti!ll%ith your handS) add a quart of bmndy ,- li* 
llir^2st%^]^fer'three days, then press tfae'liquof> 
thnkigN a napkin f* «<r«etett it with good'lufnpt 
aag^r, let it stand a week in a ^awt%i^ iwad^ 



( 



and iliea bottle it. This is ako, the . bei»t way. Off 
making 

'.. Jlaspbirry Brandy. (No. 473.) 

'* * - ■ 

[ ■ f Curasao. (No. 474.) 

• Pour half a pint of boiling . water on three 
ounees. pf fine thin' out Senile orange-peet that hatf 
been dried and pounded in a marble mortar; stop it 
HosBx when it is cold, add to it a ^art of hnMy^ 
M it steep fiMirteen dajrs: dectot it dear, and" 
sdd to it a qpiarter pint of dati6ed iragat ; to pv#if 
pcire which, see the next receipt.' - ./:./£ 

Ohs. — This is the best way of making this 
best of liqueurs, whioh is not metefy an agreeable 
cordial, but an essential friend to the stomach. 

'.."'■ 
:-■ • . ...,..- 

Clarijkd ISjfrup.^. (No.^4750 > 

Put a pound and three .quarters (aroirdDpaisJI 
Qf.Qne lump sugar, ipto a clean steiKpfa^tJ^;i$ 
^elltinned, with one pint of C9ld..^pryifi wafQi;^ 
tiod set it over a moderate fire: bqat aEoijit t^^ 
si^h part of the white, of an egg witb^ a' tatl^ 
spoohtul of cold water ; put it to tne sugar before 
it gets. warm,, and stir it well together. .Watch ilj 
and when it boils take off the scuiii; and keep i( 
boiling till no scuni rises: when ft isvpejrfee)tly 
clear, run it through a silk sieve, or a clean aaf^iaif 
put it int0 aolo^e stopped bottle,; it.inljl^eepfi^ 
m^ths, and is . ani elegant article., on 'th« s^^\ 
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Capillaire. (No.- 476.)- ' >■"■-■ "S 

To ^a Dint of,clari6e^ ^^'CJP "4'' '^ WMMIS)^^ °^ 
cura^a&l'' ■'■'■- 

:, .LemoMit^ in a Mmute. (^^.477-)' 

: .D^splve lliree <|uu1«n of.'ah.oance.-tavain}iif 
bQJpi.of pulTenzeiTcrfstitlJtefLlenMR Aci^ Gw^h-A 
Kwdroptof qiiMtenenaxif lenHinipeal,.Nn>:^Q6j^ 
HI ft. nut of; clarified nyTiip. ■ Tvra tobtespooi^ul 
^|lhis-4n''b pUit!of'w4ter t>\R immMJialely piqdgeis 
thO'fiHat,-AKrenUe ihrirtwt ^tke addb^a (tfriimoF 
brandy vill coDTeit.tln- iato ■• ; 

PbbcA rfiref/^. (No. 4pk) 

5Arui. (No. 479.) 

A quart of brandy,'diTtiied" wiifli the expressed 
fillercd juice of two Seville orangics, and. fne peel 
afhalfa one steeped for three dajs, and half ^ 
jjonndcfluttip sugar tberi '(idded (bit, and then . 
"BtraiTitd- through " ' ' ' (i,is yp^y 

italataUe bat Se cpmpprabjy 

tnore temptihg an a.iij "of Ihe 

sli^ple spirits, beci \yi.i(fi^stre^ 

inwedienls, it im^ fe,Wltl,ff«.-; 

tfuWy impalrt the , ' ; ; : 

MoekJrrack. (No.4«0.) 
Dissolve two Bcmples of flowm-of. Iwnjw^ ia 



a quart of good rum, and^ it Vfill gire it the 

flavour of the-fefcst arrack, / ' •' ^ 

Pour a quarts piii(. of wjater- on three ounces, 
avoirdiipois Mf<jigbf,' of fine youtiy lijr90lt'^>4et it 
6<and an hour, and add toit a pint qf brandy^vor 
})tb<yf spirit > let *it ^te^lfffiP^h d^|i«'«l)dkitij^ iru|ji 
e^erx'^ day r strain U, aiid sweeten ' If 'ii^illL^ stroW 
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OENEKAL OBSEftVATIONS. ' 
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1 



• . « • f 

1 • ^. ./J. / ' ■ ""'^''^^Tr ; « •».':•: Iff. •-•>afi 

lT^j)ER this j^reneral licad we r^n^fe ^oiif' 
jreceiptfl fpr liasbes, stews, fricasees^ and o- 
gouts*: oif these there are a great mHltitud^' 
affording the ingenious cook an ipe^ifaaustibls 
store olf very rich and pleasing variety ? we Jai^ 
very few general observations to m^ke^^ aftpr "f J|u| 
We have already sa^d in the phapter of gi^vUsl 
sauces, soups, &c^^, jbjpii .spply tp thq "ijrer 
sent chapter, as they form the principal part qf 
the acconppaniment of most pf these disbj^s. , Wj^ 
have given receipts fpr the most ea^y . ajid J^imf^ 
way to make hashes, &c. ; for only those w^o Wp 
yell ^killed in culinary arts know $pw gcjwj 
(hitigs may be dressed up in this yfWf^ §0 ai^ t^ jt)f| 

iv# Ctolirj-fbiKriigotat*, &c., fchonld be thickened till ft j? 
ofitfcf>0»fin9lenpaof good rieb cre«im. Whett jrbulmy^i!itf|| 
^pn^r tp dc^M %lw«^8 k«ep. rea^r W«i tomt «iie ffiftM 

|our and waUr vfll i^Mbbcd.tofetb^f UU,t|uko.||nii9H|i^9JMr 
abopt as thick aa batte|-, 
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HADE PI8HSS. 

I « 

ft 

W& agreeable and nutritious as tbejr lyereUi^e ,fin|^ 
time lh«y were coQ]j;ed ; Mi? . nmin bminesjf 
0f my book, being^ tq tmcTGl^^e tfy^ , comforts qf 
moderate f amities and moderate fortunes* I 
have also gtyen direciiQtis; -for pre{iaring tb^ 
jgaore composite and . elaboi;ate made- dishcts, still 
keeping cansiantly^ in mind, uotto make^eithe^ 
the stofnach. or the purse' auflfejc for t|ie, l^lf^ 
slure. of the palate ; endeavouriiig to hold \\\ff 
glance evei},. betweau- the agreeable aj^. t^ 
:^hoIespnle,,and (bje epicure, f^ud. the economi^^ 
'This is by no. means ;SQ. difficult a task, .as son^f 
l^(»my philosophers (ur^^iitiated in. culmary ^ijpf 
£nce.) have tried to make, the world believew 
li^hose reading doc^fines are, that eivery, tbingi th^ 
is oic^ must; be no^ious^.. aad ever^r thing^hat j^ 

i«??*r /WS* }^ "^M^^^ :, But as Shakspfijjp 
*i;puld qeverfiud.a philosopher u ho could endurj^ 
the tooth^ach patiently, so I have neyer met .with 
d philosopher who did not love a feai^t. , ^ . 
. I promise 4hose who do me the honour to pu| 
li^ receipts intp practice, they will tiud ihat tjif 
^t.Mgr(^^l^ a9fl <j[HJy ei^gji^t. disllirs, nw, w^t 
j|Ji^fiys.t)ie;R^t:difficiilt to fi^xmy^mm^misfM- 
W^ or the most indigestible « be it known' tb^dft 
Ht^o^it may concern-, Ihat in \\xts€ dbhi^^tlibn^ 

fcw»w<P«teP. «ilj «? Afther. thaa ^e«»«i ^Jt 



mine <Ci^my rrtSfeipfs iT|>f«?nr io dHRn-'WliCllb fi^im 
Itfrof^rag or co-temporarr c0okbry^bo6kvrt>nJc?fef, 
IW ifl>iPTrmomlk!trtl,'f have advanced n6(fU^^^fi 
tllid'^^rk'llinl r finve not tried, Jtrkl litid^^rifti^ 
t^fcrrt ricpcrJencc of its' success. ' * ' '*•* 

.;*"\Vfctte wearecowtrltln^t^'g^r^ t^ery grtiflff- 
Ciifion in the ufmosl perfection to the lover, of 
^oodcnttiig, we hare. not put any teAiptsUions. ia 
Uie wny of the Taletudiit^rian fhaA be may net 
feit!tasr!bnal1j partake of, not mily with Impunity, 
liitt with aU Vantage': (he infirm stoma dis of Irtiif- 
Ijds sometimes' require a lilfte indulgence, and 
lilce other bad Instruments want oiling*, and scn^wr 
.ing, and winding up, and adjusting with 4hc 
utmost care, to keep them in tolerablo ordei^ 
they wHl tipceire the most saltitary stimiiliis fh>m 
'now and then making a fiill meal of a ftVduftfe 
clish. Ibelleye this is not a singular nfltion* of 
tny own,.(or a good word for my fellow spit-triatesp 
though it may not exactly agree with the preseiit 
fastidious fancy of some of the faculty, that starva- 
tron is 'the sovereign remedy for all* disoitlen. 
!A«f abundance of 'ektihg and dtinkfng is perlmffii 
tine 6f fhe most fV^q\ieiii 'causes df ffi e ^isa/ifei^s 
tif the rich, so privaiian is the common source 6f 
jcomplainfs among the poor ; and the cause of the 
one is the cure of the* 9thei:7:s(fU iholdjt ^wfnl 



to ersciie jtlpieblaiHed puliUe) irten^ ^ofoeMedrl)^ 
ilg^,.oi;iiidisp(;Mi(jk>Q);lii^Mrioi|8.ti^ offjfotem'r 
perance; atid anlieaUlif^inipa(iis m^;i>eg<iveril 
tpthe system tyrljie hdp qCn &TMri|^Tfi(wp:0tr 
Ta^ut % ftt less expense^ to the^ mficifliieFj^ ^iitif 
tlian bj the use of tb^e spirkoous; stMtfHty 

* Good Hiock Turtle, (see Ko. 346, or Wd»i''wAi'a'gr4 
mkh weak >f:oniach's surprisingYy «^. ' This r eid^Q^t^^ti^ 
jb frequently db-d^Mit^for dyspepbd "pdtients &y the sc^nior pfeijl- 

.any of bis medical cotemporaries. ., r -t 

•;•••... ^ »^ '•.":? '•o''Tf .'5*.' ':■> 'bjr 

^ t .T^c^. foHowiqg phseir^tiops are eytrf^ct^d ffOm jPf 

^^UtECE's Gazette of Heaith:'.'^ .:. vrio .>iil 

:i\]l wines intcarirfiy possess ^. piroportbb t5f alMhol^S^ 
idmi spirit) ; \fu% toltixefqnnffi wipes i^qiiaiiCi^iiaJ aMrd^t^ 

jJUfjrpn^ tM^' n?pnJH ii^lQ . tjie , ai;etyn9 fenpe^artf IT 4*119^6 
the voyage to this countjrjr^ |>nd tJiis 4? jjurppojtj^^^^^ 




tiEpenments 

^Brandy aD<f rum are sold at different di^grees'of strengUi i'lii^ 
"^eed, some termed tohite bramdy an(i white rum, are^fal|bty 
.rtotified. Tbe brandy and rum ^employed in the fo\i9W^r^ 
^xp^r^eiVi^ vmf^ ^bffiaed frppnf ^ r^pectftl^f ..wJfl^^ i^f^r- 

Qnau^ who wss d.^sired to send s^4;i\ples of tb^ ^iif icl^s, a^ 



¥ 



.,ij;eoerally sold to the public^ 

A bottle of port wine, containing twenty-six ouncesy wlticu 
lad been in bottle seven years^ produced two onnoeS>nd 
^94?vcn drttchrtJS^fafcdbbl (ardent spfril). ^ • ^ •'' ' 

p2 
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.six^^iuHkiUm a /£w ooMmiie^^u i^ithottUx ^oft)4be 
^ \ife^^hkh$.i( ite cowifucrtioaofas i^qjBni^iIjj 

.Uiilf<ii it: is-sapi^d with, tiie best ^cil) aad Utikkr 
imed 10 • <he ^lastdi^ful manner.; Ntme* iati'iAe 

* A liottle of port wine, contakiing twefity^-iiye ounces iui4. a 
Indf, (oae year in bottle, and two years in ivbod^ two ounjopt 

• A bottle of pale sherry, ^h^ years old^ cootaiig^i^jf^^rfnty* 
. ^se oances, produced three oiiaces- • . ,>.. ,,:% 

' A bottle of Madeira, two y^ars old, containing twcn^7£|e 
V>unces and a half; t^o otmces nad five drachma. ' • * « 

A bottle of Cape Madeira,];9ne year dd^ containing tf|£Bl|^ 
five ounces,, two onnces and a half. . . ^ i^-^y^ 



»' . • 



k! 4. i^*?"Hpf,ft*^ ^°ft cpntfunin^twfii^yHanfi o«n^ ,iW^4y 
'j|n^oj3[npe._,, ^^^^.^ ,^^ ., . . ., ^^/ . . . ,.^ ..-. i -:^ ,.,,?,• 
/^^^ bottle of brandyj containiog tweDtp>J6ar 9011^6% ^n 

A J)ottle of rutnr, containing .tvebty-four^ and a .hsjf 
opnces^Tiine o.unces and a half, ; ' ^ . ;, " "* 

^ A«quar£ of publip-honse ale (not bptstlcd), from 4h^^br<e9«i|y 

^, J , Froi» a fju9rt of cgm^^ndri^tg poster,, ?froq^ tfcfs^feriaijciy 

•f Messrs. Elliot and Co., five |indaiial|dra^hrasi k.., ,u,%<a. 

/ .. rropi.the , forfj^oi^g results, it ^.ff^^i^-. tba4i,%aj,:ti)ttlts. 
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, ^tik%piiQiiir^i^rimcew^ ^.^e adj«s<spdtlt bf 
41iH laost jttipreniiQ organ xif «xk(e|U»?,^ l|ds«i|t in- 

« • ■ • . " " " . 

^^itiief of jibrty sberiy; or iAfaddirSy oohtoin more ardent spii;ilt 
't^an attottWofbraiKty. ^ 

. Three bottieii of sherry are nearly eqnal to one bottle of r uou 
"C Ttiatirteo Ikit^ee'of Itoclr/pr ten quarts oif ale, or aWfe 

feorteen and a bilfquarti of ]K>iler, are equal to' a Ikktte 'of 



V f f^>A»tti theipuliig^ bf^ood, ^ough v4atefer is easy of 
~ iij^eHioii^ Mugly .cbnsKlertdy deserves the preference ; yet| 

legavd must be bRd>ta the p&late and appetite^ beoau^ jt is 
'Jreq^tftfUy-fouftdy tbat wlntthe Uomach ^tnestty 'cbvets^ 

iboogji of diftieiiU digesfcieii,. does nereribelefls digest bett^^ 
''tbafr.-i^hik it flatjBeined, aC.ieisier digestib^ 1£ the ^'bMcb 

«tfMiea(les ift : Ji nm.of opbuHi the[ patient oilgbt to eat only of 

« 

s ^ Mjs lippelito is in several thingsofijteelf happily enouj^ 
v^MoonuBodated lo' the bealtb of m j stomach : w&ltidver I take 
Ijgjsiost ipy Sikingdbes me barm.; ibot notbrng horta mc' tblit 
^'J(-^Mrt'«yMi a^pMicfr atni deliglil.^ Vide honest Mdi^i^Aidva*! 
Ai9.<ia JBbfMr&aK^ book ilK chap. ld« T ' \"' 

^.«%irbe\ttisir; cottMmd^saperiicia^^ wbuld stem to be % 
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^'^tttirc respect (6 (he'suggestio^-^^f^irtsHft^ 

I'vcry Invalid* Witt ^nd^'of irifini(e*aclViinrage? 
liofiie VhA are pbor'ih heallh. mhsClivc a[slii^y 
fcin i certainly the less siiniufi any of dis 'iise, V^e 
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seD5atioD peculiar to the mouth, and distinct from that of 
hunger or thirsti But, if we trace 'its origni, 'we shall* Be 
ionvihc^^ tiialt th^ <^g^iV Which In th^ ttaotith ih'akVii dl'i^ 

8e>f)ftaMir|rt|in^|4ey'tbtt id tb« rnoCrth, gtiUet, and stotbaeb^is 
4Kaijiffgfi>filb^i«Dd|itcit«»Mi6 a looj^ng after iC 'Th^ 
dy?fej|iar^^ properly speukinf^ are but ,0110 cpo^'oaned orgapi. 



„...„,iYebttt one apcT tha same object. If liie mootb. cre-t 
atCB m us an aversion to any particular food, does not ^tne 
guWi fecoii' at the approach ofit^ amr^bles hot t6^^]xiif 
iTia^U Mibi!fta'tef) -^iseti^rge its dniAgr^a%{^^VdiU^bM# 
ifongi^i tl^iMi,)an4> eai«e, iire liier%fiii«t:tkaM iefihois of ttidl 
jube torgaiu n -.Haider and: thirst ara. tbe inoiaoDSH«if ||)a( 

tjie oKan. in the enjoyment of this, obi ect. This unitvcyf tha 
prgan, in regard of hUngery thirst, «ad tabte, is the' cause of 
these three efiWcta being alaiost ahaa^s in the same 'pTopof>« 
fibi/4h'th«'s«rai penons;' ThSe mHam violent tttea))f»c«t«i«fiitfi 
fb6d is; the ^t^^ato" is the vajoyni^Bt tli edUiig7tatt<^th«ifiia#«t 
t3)^'tast^n'gratilied,l!he'mb^e easily the effgdna^i^frliy \ffie> 
e^riie ofthft^^ifioationvby^lgestiein. > Thk rale Is g^i««u» 
ty^/'Wrtfffttd <^aH*tb^=smAti6mr"And- ifU the'^mMdiMcI 
O^n^itie ddrTre conitifhtes fbe' pi^dHion (H" Uie JlMllh^^^ 
and'bf "the ^owei' without' tMk*imitu^«oMent, IbtiiAiedMMy ilhk: 
t^^mpatby of th^sr t>rgn^- attr aen'slutidbi -HfotddifaiMy Hbr' 
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circuWlioQ at tiic least expense oC nervous and mufr* 
culuf irrita^i9n^ aiid.affoird the greatest p^Wic^n i^f 
Dourisnineiif, must be most Irieudl v, to thestoinach^ 
m hen it demands restorative diet. \ 

, if strong spices and savoury herbs aivaken tba 
appetite, they in an increased ratjo iicc^Ierate the 
option of the boweUj^ and prematurely hurrj (li^ 

fw4 tlwMgb il^e 4.up^t(iry.. puwiU tc^O r^piijlly'tqi 
gllowrih^ absqnrbeiita ia^ do tlicu; wof k prapieity^ 
We-iidvise ^Ihofie vnho&e sl^machs stand in^iici0«to£ 
such artificial stimulants^ if they value either irt-^ 
tensive or extensive life, ratlier to abstain fjrooi 
dishe^^c/juyriiigi? yigflrpusistqn^^h, th?q r?soj^^t,t(^ 
asM^<;Ki|^n^^i^ mj^f ns p£>4»w;ing thi? wMf¥* ftC. fli 
feeble ana j- moreaixer^^byibe tim fireqiient' us$: a£ 
pi^uaiHe saucer, &g., the papiliary nerves' of 41ubi 
palate become so bliihted, that iff a tittle tiitief thi^y^ 
lose all sensibility and relish for phiia nourishing 

: ' ' , ' '.'.*• 

t%!lff>giifcr whoRe beniffit^tl^y^are •teblisW, ft '^rm fi^^Kn 

c^^^e b^epQo^t^ t^lery<i#:it yv^frfy ii^ respect Qf.thf.gi^ll|^t 
fUid ^tomacU, ^ippld hie enda^d ivi(h a discernUig propert/^ 
KlfXPnct t|iem| %a itijfttiie part^ofa good c)i;rk oftbi^.kijtchea^ 
^4i9tH<gui4him}is«'IC>by an elegant cKoicie of pioyjsipn^.i^P) 
j^^<f^t}l»ia.incuf«iiig. the diftp'«i8Qi^ >q£ his. epiDioyer^/*, 
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ftiod, and the-sensmilist h punished' with sll the mf^ 
feririgs of incessant and incnmble indi^;;eiittony pet* 
fmrbed sleep, utiA jLlfe Honbl'^ bf fte night* mare, 
ftc. ftc. : however, enongh has heen written a 
thousand times over, bjM«'thmi9(and cautionists, t€% 
Convince any rational cteatiireof flie advantages re- 
sulting to b6tfa 'bodj' and n^lnd^fVoih a sfraipte and 
fpucral fare : the great secret of health and Iqb» 
gevity is io keep up the sensibiKfy c^lheirtomaekw' 
It^is hfglvljr ^rm\9f\f(^\o me, tb find iHy seftti^ 
iieiffK so* -frequently in litiison with <ho«e of tKe 
cdit(<r of the ^^Almariach Ses Omrfnqnds\^ indi^ 
fiutably tbetx^i written book' on ihe^fotirir^im^^ 
Add whieh I had not met with till tny own work was 
itea^y'#eatf>^ li^ go* to^M^/' !V«lh^ fkh ^Mume^ 
^tjgt^ 195, speaking of tbo iinmepderife ^w^^^of 
ijAti^y ftc. 'tf«f ^y^t ^* Tke stb^aefhV'Hib M^ir;^ 
the ' !fv*ri ttnd ^fv^ other *i^lSv*era; soon hecoiri^ 
iffecied with many nnm^magieable ibaladleay 
against which all the skill of Esculapius will 
m^ notliiilg* Sedk appetite, then, 'from uhr aJKi 
e^^rcise, rather than frbm ihe excessive use of 
ix6ti& stimuliiiits, especiatly the' ififlararhafofjfj 
spices^ which ace teaming as the sun whicii" 
produces them^ fin4 howevei;,xne4J^iWl;P^ m^i 
mmtmy thmj nmy^h^ ix>< the iiiliftbktols: qf thr- 
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'"■ Hash Mutfm-. (No. 484) 
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C/TJt 'tte meat you inteacl (ayhtfeh into liatge 
jbai)4MUii^ «ilicesj about fi <taaarter of an inch thitk^ 
^fafkjfafi9e,)My Xham w.a pl^, Kttdyi; 'jaUke 
jour^aucd as receipt. No. 360; put in .thl^ mf^t^ 
and lei Us^l^o^r gently at>o^Jwefity minates;. 
^'nbt lei it bpif^ a$ that vUl wiM yoOr liaeat 
Jp«!?Mr tto^gJi: ai»4 hai4^. • •^' 
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To xniqrtii up Hash^ (^^ 485.) 
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: iSteirs, ragoiite^ socipsf, &c.. I# ;^fi haVe ^h*^ 
le^y pi^tlt ifitoa ^p hiii^li't^Ir, tor^en: 3 w&qb 
l^ou want it, 8ettbi» iti ii ste^paiibf boiliiig^eitejct) 
fee if^nd till tfe^ cdnteiits are quite !io( ; it witl 
Ml:«ii}:iMI as^lWfa'ft* rfte'de- /■ ^^ • ' "''* ' ^ ' • ' ^ ^''^ 

tji ^ ...,.;.. , • . .n f •*. - ''>{ • f. ?!'*-fl?f ♦..!'fif:'^j 

-'^ * Alil^ahe» and meats dressed ii^i^eattd times ^ut(^f^plf . 
simmer till just warm tbrough : it is supposed they bare beelt 
dliBe^ery nearly, if pot <|ait9 cttpugfe^^alfeMf • ^i»^^70^* 
witf, of bourse, select tbose<*piirts of tne jQipt, ||^. ^^^^f^^ 
kast done. Jn making a hash from a leg oj mutton, 'do not 
(Vntroqptbe marrow^bone toiniLp. ttiit gttvy df ^Mi^ haslt^fV}^' 
vbjcbit will m^jtsi ng |>erj»piaWe^4diti|» ; l|^«WjJ;fl[p8r.(;^ 
twist w'ntinc paper romid the dnd$, Ikiul send it up on a' 
]i^|e 4»a sio(» (MH gwfnislifd m\J^ sping§ of fmntitey a -^itntt 
a raoMt Ug^ presfirpfi the end bon^, and.send it up befn-ten th^^ 
marrow £m<r» Tbitisa n^ery^pretty liihchteoa or shppter dm; 
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Hash Beef (No. 486.) 

' Tt prepared and warmed in the same ^sauce as 
'%Hshed tnutlao. 

' CoU Meat Broiled, mth Poachy Eggs. 

(No. 4870 

; iTut some slices of muftoni or be(*f, and broil 
^ /tliefn, carefully ? wbe a done, In^ them in ' a 
. idish befi)jre the fire to keep hot, wbtle yoii poach 
,. your eggs. 

i likhk ma(;e8 an excellent luncheon or supper. 

. Mushroom catsup ami melted bolter for saoce^ 
i, jvitji a few drops o/shallcft wine or Tinegar in \t^ 

' Irish Ste^. (No. 488.) 

■ • • * 

Cat a necfe or breast of mttlloa into^jrhaps; 
' slice a pound of potatoes to each pound of meatji 

and put in rery lufte.water^ beraiise' tfie potatoes 
; wilt SQpplj enoug^h ; put in no herbs^ bat, a boticb 

V^ibyfn^; cover it close, so. that no steam can 
[' evaporate, aiKl I^t it just simmer for an hour and 
' ahaff. 

' I Ob$. — Tvio onions maj be added to eaicli 

. * la all ttews and made dishes^ take care the meat docs 
' '^^iot'lQ'lb mgs, bj doiag too fiist« 



J 

HarriccL Mutton or Lamb. (No. 489) ^ 

Cot.tbe best end ofi neck of mwlton into chops, 
brieiHB trench ;• (rim off part -of Ibe fuf, arid: tire 
lower end of the chine bone ; lay. 'Ihem in art. iron 
frjiiigpan over a, vert/ sTnartjirej and hy tfiem for 
a couple qf nntntUes : if your fire is, not sharp, 

. the cl)ops will be done bc'fore they ar^. coipin^d : 
the intention of frying (hem is merely to give tnejfi 
a browning. Take them out of the fryin<jpan and 

' lay them in a clean stewpan, (lined with In m slices 
of bacon,) just big enough to hold them without Wy 
fng them on^ on tinoiher; put a tablespoonful of oat- 
meal and one of flour to the gravy tne cjljt)ps,w<ere 
fried in, wUTi a pint and a half of boiling ^fter : 
'\vhen it has boiled up fortworainulfs, pour it into 
ihe stewpan to the chops, with a laige onioti, hatf a 
carrot, and a cojuple of turnips, all cut into pieces, 
with half a.tea$poo()^ul pfsalt, s^idli quarter of^ 
teaspoonnil of ground black pepper; coyer the:fpi 

; close down, and let them simmer very gently on 
a stow fire till the chops are thdro»ghly tendef.* ; 
this may take an hour and a half, or two hours : 

y be tery careful they are not stewed io6 in6cli,,so 
.take one of the chops up with your fi^h slice aud 

; .try it: when done, take tbeiti odt and lay.th^ih 
rounds dish big enough- to bbhl them witlioitt 
Jayipg them over pach other, and leave ^ spffcfe 
in the middle' to receive the ciirrots, turnip^j' &c. 
Have ready boiled two dozen r6Whd ydung Olilcihs^ 
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* If they are stewed too much (heV: are ^^^.oil^^ly od4 ^^ 
more fit to eat than meat that bos Dieen lioHcd down- for 



about as big as notmegs, five pances of carrots 
ciit {lito slicitSi or'a^tdintpM^ai^^Stt^l^ 
and twelve ounces or turnips aivided into pieces 
.aboit as big as a nt(ii9qg ^ kavetttm^^i^iil^^rjry 
pat ihem into a eksin^s^^Nai, ai\o tE^lt^a. to ikiinp^ 
the gravy tlie Outlets wer6 sieiiad ta : * wben ytHf^ 
-"danrots and* turuips are lioV gnit tfaat&tiit^ tJbe 
imiddlcj of the dish 'of chops, and serve lip* 

^6*. -^RuDOp steaks, veal cutlets, and beef 
tails, make excellent dishes dressed in the lik« 

mantlet. ' . . ^.. 

Stewed Mutton Chops. (Nol 490;) " 

' Put them into a steivpan witli water enoug'h to 
ccrre^.tkefti-vrell, anonion cat tn ^ii^ttef^, three 
torns of black pe^pper, and alitte salt ; cover the 
*kfkn dtosre, atid set it over a very stow fire for half 
•ah htjrfrv iay'therain a dish, and ipo\ir over fihem 
^Ite'RdilbnKeywereyetTe^in- Send up| turnips 
*%Uli tneiii, hnd caper sauce. 

: ' fShiMMif of Ltttab Grilled. (No.'i^l.) 

n Bo«it i* till almeAi d^e, tfabU sedb It ia 
ioheoquerrt about an iaeh aqaaro) tvb itover'ViFitb 
tike j€lk pfe^f pepper and silt it, sti^wit 
-irith iMread cruffibs and rkied parsley, tod brcnl it 
i ;Ojrer a dear fite till it is nioely browned i malBe H 
.«aacefQr itofia«rand waler w«tl miied ddiga- 
t thei; 'With aa <9»^ of fifeshbutt^, a laMespoim- 
{fill of mushroom or walnut catsup, and the juice 
fif half a lemon. . 
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. ' ' PArbt^H It, wash, aiid Wipe i^ ctrj^, 3lp it in ^h 
«gji;' well beaten on a plat^,;artd stfesf sOm^ fieto 
state breM craAibs over iC; firv it m odiUng larq^ 

^^drgai^Jitsh with frfed or>cmp parsley. ., / 

Or, 

Instead of egging and bread crumbin*^ it^ flatir 
it) and fry \t in butter^ aad. powder it with a Ultle 
.pepper 9iidfalV . .. >v u ^ j .>* ^wv vA 



S'Ai;? of Beef Stewed; (No. 493.) 






;\' Crack the bohe ti^ two or iUrea .places^ P^^ jit 
' into a stewpaa witli three quarts of wat^f, a bifq^e 
of swe<6t be^bsj a large onion with fd^rdpm stuok 
^ id it ) three oarr ota, a head ctf icelefju a domiimtikfB 
of black pepper;^ 'and the saine. of ^tsptce.: stew 
sy^tfgetkUy overa sIqw fire jfor fivi&limir^ivWheh 
tfie oarrotB:are done, take tlieni ont and cdb theqi 
^iotP sii^ll sqmrea ; :p^l anient irieadj r^ ixHiple 
^4Q(iur«ips| and arcavfl^; ofidosdn olfismaUryoiiiig 
*WJipi)i^s bbil ikem .liUteiider M >a. ji^uil) ofjille 
. liquor the beef was slewed^ tu i wken tiiei bef£ A 
,<qil^te tendertakeit out carefully with a Aick^ and 
:f^ it,p» a dUh wIuIq you thicfcCTydurtftaTy/iiH- 
lo.di^.tftis^ .mix.tfaree. tablespobiislul of noarwilh 
,a teapupfu^ of thj^baef liqjuir ;. jstir thl&thoroQghl^ 
into the rest of the beef liquor^ let iivbcHlinp -Ar 
ti^B miBiitesi scum off the fat^ strain it through a 
mte^ pvd your.yegetabks in to wanu; season 



KAlIISa^ISBfi^ 



i^itb p^|ier, mkf and « wtw glass^ of iiiqsibroiMi 

oatetipV and mtir H orer thc^b^ief^ /; 

; Send np Wow Wow saace, No» SSSy in a bQ^«> 






:; Jirlskef of Beef Stewed. (No. 494.) . ' 

j This 16 .DTPpoved^ in exactly the sUme Irajr M 
•• soup and bouilli/* See No. 5. 



*....;. 

i 



Iturricot i^ B^ef. (No, 495-) 



A ^e wed brisket c4it ih slices,' ahd sent njp '"wif If 
the same sauce of roots, &c., as we have directed 
for barricot of mu(ton, is a most excellent disb^ of 
Ycrjr moderate expense. _ 

.. « 

- '- ' Hunters* Beef (No, -iSff.) 

:*; eAfVeond:of beef that weiffbs twenty-five poiindi 
'doiildifaan^ two or three days ;; then take- tbree 
-#iim^' 4»f sakpetie. one aunce <ff coarse siigar, 
halffaa oimce of elores ponnded small, ^alf 'a 
pownd^ef common «alt ; inc^poi^te these ingre« 
'di^it9 by iQbbinj^ thbm together in ^ niarMe->* moi^ 
^iHTvtben take ine bone ont, and i:Qb the meat 
V^ILyiriib tbei-abovie mixture, 'tuiqbing it and rub^ 
l^iil|p it enrery da V for a> fortnight. 
! 'iWhen yoiiVress it, dip it into cold water to 
^ak^/ciS the. loose &pice ;; bind it up tight wttb tape 
^(^{ireftQtve its form, and put it inio a pan with xn\t 
teaovpful : of watery and two of red port wiiie^f 
#Elver'jlle .Ineat with plenty of fine chopped suet, 
fnd nn. odion ot^wo; minced ^rnall 5 oo^T^r <h^ 
m^kiklet^itfam flo^ crast 4«4hf^> tod>ef tei|ii^ o£tM 



' Tyei^h^more, put d profMrtioiiale.acUition.'of q,H4iie 

5ingredierttsr''*\Tbe ^raMy you*;wUl'fi«Aa*s^ 

consomme, and will t^ialoe excellent sauce or soup, 

-and shying, iinpregnnted.wkli /saU^ will, keep 

*aev^l day»t Ttesmeat must Be cut witli ^ very 

ab^q). kittfibt la. fv^veiitl' waste^ and . kfep\ it lerea 

and . caniie] jr to the )eye. ilt i$:a' most excdloifl 

'atan'iin<^ dUby aiid for.. sand wichps: eaten with 

good .yiiiegair and -.mustard it is equal to the bedt 

brawn, ilnil is one of . the ecoaomiicai, yet eleg^aut 

urticles of* ready dressed keeping provisions^ 









' ' ' . - y , . . - . -i I » <T> 

Beef for rajffooing must be without bone ; the 

rump- is exd([|)T^ntl;:ii-pief^ /oC fb&'thiek flank is 

frequently used for tbis pij|i*pase, or any other tha(t 

.is i>ll f^eat^! aiid 4ia9 ^otne fat to k f litishauM Ue a 

thick short piece. ' '. ^ ' ( • ^>' 

] ; : W hea. ihe beef ii venidy, make-, aome* gravy* fm 

i^e foilo^iiig' manner ; tdke a poaud aiid<a kt^f^aft 

same ordinary. piece' of lieef^ and ti •quarter' ef'ai 

,pound.^ bi*cpn cut iiHo.lbin sltc0$/>aodlay tbe;faa»<» 

v^on in^sQlIle vinegar t jUt he following tRgred&eiils toAs 

3r^ady : cuian- onioti aiul a ahattol: into ^hia slices^ 

.pick off tibe;lec)ves;o(ia fspirig Qfrtbyme/tiBd bftiMQii 

t(!r-savory; t^ th^se . .put a carrot ^kplfi,^ .ftc.^ 

ihree blades of nf)Bce, a teaspponfulof bajsalt^ 

fuiir eluvcti, and ^ little pet>pec : put in ail tb^e^ 

with the sliced beef and bacon, into a quart of^ 

yrater, and let them boil very «low(y till it corner 

tp a pint: tpward the end put in a|roo.()'.to^i^ 

towti aod li^d| but idi lihiuC; -gi^e Wi, boii o|^ 



VA434 i>¥^92^ 

niid sf rain off ibe p^yj^ • Now iotir the piece qf 
beef, and pultiDr it into a stevpan viiib a meoe ^ 
fctkt6^, fry )it favoivW m t>iKrf ^^Mi'4W ?^%i«K 
.brownccK fKiur in a qmvt of waler; ste^* it 
stiywIyUin itft almutt eAmgh^ IHcn* f^ift'-t^ HeMr 
fUtt Afg^avy r tUidcen H if tie«ifisaiy, 'ohd WM% 
it^l.larg^ sfjiKyh Ad^ tirn oTimuli?^^ 
.jMMPt tme, or hotli ;*1)^t.at lia^ a'lidtl npy Mtf 
ih^if aev^ve it npU YdamaT^ idd a^tMe^tfTchsr \6li 
barit ^ifn^r; fMid'fbrln dimtigd send up' ^ftfa'^it 
ji(e1r<id eaeumbers or celery. '*^ ' ' * ^^ 

:""];; m of Beef Steived. (No. 498.) ■/ 

<<Pi^ifi6 Me<of t^e ^lAk HU^Iffht'it neatly, 
Ulid teyit in a stewp^n of nearly its tmn bignessy 
ftttHn^af diod ertw^y of b«<M)li iitllitf%^tob ? laf 
infbfSt\k9{yMdt covtsr it' UritH lmotftet'sl{cb # 
Ba^ i "for uEftasonhigl put iii nM x^dion, tit^^lWfaAr 
4ft>tiid^iutia frieb««) ^IMtoi^vedlbf^KntiyfMf 
Aiid'piiiBley, a€ou|pile of btade»ttf 4f#iA^' isifftjify 
9nd%dme' puppet and Mtl (^ \t\t\i ^V^ ^tr^ ti9 
An% terp" lender t'tifte^id oUt iifioftf d 't)liite, 'efc^ 
at(ffr<^>4h>m;4aib;' stHdfl tfte'>mfQal'dh(i^ lAMHl 
•tfltfiijH^d, kntf put ioirW(^km^firf<^>Mitei-; btUr^^ 
Otoiib' 4eafl^iKH|M'o(^:doif^ rlbt tt^llttillH^ tSf^ 
jifrttifcktti^d, t^en^ % ytmi* M«llt> itk^sT 'disfi; litiS 

4ilill wtfc4t/ orfparCfnipsiani* bibtirbot./ y-''' 

Obi. -^Tbfa Is a very kaVoury , noritt'^v^'f^ 
fkSmmS^' d!bb, Md ft'ValaHbtfe farfbly at%'£o- 
AwWMSiMA' • •'■■•^^ ' ' ^- • ' "•' --'^ • ' ' 



• ' • ' • • ■ . , i *i * 

« Take mXi poundg oE tl^ him^p^tfi^ee^f ^tic^^ 4^Q&: 
tl^eedav&to make it tender Vrtifiat weUwj^: ji^ 
ounce ois^itpcire, and. a poua^l qf salt^ fdtU Ifi^ 
fiiur or fire aays,^ putting half a pttit,qf 'waier i^ijci 
the s^aitihgpan* thai j<mr jeUx«iay uothc top $alfci 
Pnt/all (hese iplio a pot as nig«h its.sbtva^ j^ossiMe^si 
cover it with water, andseasonjtwitlia jullsi;ze4 
carrot' and a large onion, "a spri^ of sweet marjo- 
ram, three timca the quantity of Piarslej^^ a dozen 
t&mA of tvhole pepper, 'Va*£e or aWpl^^ 
care to skim ii weit, aiid letat dhimer.Yefjrgetffl^ 
till it is Quito teod«ir> whiol> it ought :to^ Ji|e|>i^ 
alMidt ^out ,hmf8y Take (i)u|>et|E^ «iut^.3(^ef^U^^ 
strain th^ b^^ into a larger stewpan^jind 49^ 
^e^reas^ .o^/U» set, it on a cjuiciH'lir^ aiid ijl^ife 
boil awaj; tilt it is r^uced t6> verj^ stx^g|^ 
ficat the whites ii Ad s^^^^^ of t^o eggs \yiif a|it^|^ 
fcqld water, and put theia to the jelly : t^kd.it]p||! 
fihe^ stove, let it settib for a fe\y ini^iu^siy lait 
"khiie it is iiot, isthunit through a, very fihe !iiap^> 
l^ja;, with a. paste brush ri^b a liitlp (b£.ii ove^Jtb^ 
meat; (fhis^ ia cutinary, tedlinicab, js terpji^ 
ilf^i^git \^t the remainde^^ 9f .the jejly fntllf 4^ 
piat disK'aboui an, incl^ ^cept .vheu it |^ \h^ 
rotlghly c6!d,\cut,it but into- a^y shapes ^^ 
please, ami garnish the beef with it. 

never saw it brought to table .where ^ygfXPW M)h 
not plc«ised ^ith U^ ..^t i^ ^.^very.delfcio'MS.aisb 

days. Someitmiig <;(d4 cf tb|s f^,u p^fji 



nJiept ia. ^iuj^ .fijmUicis i; aiffl let ihfr <^\: >.\h9\ 

YWJI^.' ff^fee U<;ifWf ;roq.st,,,»^^^^ 

always remember , that it is ucr own intm'st itUr 

leaf n liaw to make some of those tlun^^ t|ji^Vi*^f* 
|o th^ vajiety of tbe table, \vUhout incrtjasiiig^the 
expci^seV Ihe itiost }t)0(lcrate'tal>!e niay, unue^ 
proper ' inanagementV afford sufKcJent yariely ;^ 
Ifterc n6ed not be a peVpetuaf', dull rt^petition o.f 
the sainejoints, plainly one after another, unless 
it be the fault of the provider or (he cook,.for theo^ 
V^' pleriiy of V^ry pretty things, tbai 'may b^ 

•-'^i M- -^ * • hii" " •--• ''■ ' •' ' . ;.* •■' " ■*"«:• • i . v> 

Jf^l^wS ^o\iri^8"pf rump steals, ((f you (e?ir 'ui^KJ 
i^iU'rtoteattend'ei^^ beat them well,) |ine (lie bpfV 
Wm olf ti three duaft ste'v\i>ari with slices ofVqpcl* 
•Lacan,',an(l on tuis lay the steaks, with a puit afi(| 
a half 'ot^ cold water, a dozen corns of allspice, th<^ 
same bf black pepper/ the recj. paf I of a quarter 
</f a carrot, a little bundle of savory, sweet mar-. 
joram,^ and parsley, a^ '^^rgj? onion wltu two cioyes, 
sfd'ck*tn-'fti *ahd' halj ^ bead of celery'; /cover ihcm' 
iit> closely;, and let tnem .simmer gontly an hour^ 
jitid ttliaif^ if (hey \^re t^f\}n steaks, an liWr wNt* 
lie enough ; tdt^e^ Care ^he meat ctoei itot go to rags 
fry doing too fast or too much, Wlien the stqak? 
1^ fjertdey tak^jHfifl h^p, flofurfhem, bh^ fi^^hqaj., 

isome tbick^nirtff . wfth an otjnce of better ,aiicfcr 
two iable^pcionsful 6f floor ; "pbt it into your saiice ; 
mir it veil together ititi a wooden spoon, adding 



dqtififter of attaspooiiful cif grpuijil black' 'rt^Ji*' 

Iftein. ■ V^rilcdllMte tJi'-multoff'cliops'kryWaoliW 
th*^tome-*ay.-- ■'■ ' > ■'; >•'■■■• ''J'"'' f r <fi(i . irtf 
^Oftj.— ^U(iii!P si'qaKs are in B^^ (;.^tti^<)[^,fr:(t[i^ 
1uicliae[inas f o' Xady-Asiy. ^^ To ensure ih^^r jfcteiii^ 
toiiderV give ,(!he bulcfier tlu^ of fpuf dtu^^'^ioitj^ 
i>7fOBr"wiaii % ttietn. " ,, ', ',,,„,, ^, ; ." .,i.,-» ..l^J 
■^■-r , ■■ . , ■ .iU-\'':\ ''. 'V i:.,:i ■-.-•■['iii ti 

m3i\p. ^/ft*i aiiVA /OiminiGrmif. i<No. ^i^ 

Peel and slice (wola'i^ onions'; 'j^utlli^ih iiSu^ 
•Ijiinrl stewpan wUh (wo fables^i&onerul of walcr} 
, Cover th^'sf«wpan close',' ihd iet It itn' ni -ww fir^ 
'lill (he water lias boiled pway,, ntid 



h^-^e'goil'^liUlef^fownej^'l^n^aii^';^ 
gooli b/olH *» iui* boil JlJii; ■ -vn^yj^'lj 
ante tender;,' strain fne hrot'' ir^m 
CTop Ihcni verj fiiie j IhicfccR the brol 
nnd buttfV, and scasqii it wi(b musIiFc 
alid pepper antl sail ; putihe oiittiii J 
lel'it boil SenHy for.livc lninii(es.^a^id.j 
h^broitL-d fuiWi^aR.'' Jt'jitslc9u!pii,(tf 
good beef^ra,tjr i\ wilt Ife'su^rlaitye^. ^ r„j,.,i., ,]ii 

1 •' .■ r ''i ,}" I ' > '^"!'* ^n"W^"if' 1 ■ .'- \<n\j ■»! 
*'If Tod tinw n'^'t/rofL putiii lipjyiipiiicdriTiiter, a 
iiMlMUu eatstfp, diHl, If jrmi tiliF, ttie'taitoe itaMtM ftf*] 



ALAMODE BEEF,: ttR ENGUISH 

Inlbeliundred nuiljiifteei, j«^«nw»,ofi qqoljeT/ 
%e dtgcstal befare we Wgau to <;on}ppf^ Lb is -}tfM^ 
^e cotiTd'not liVid one receipt that a^f/{l)(f|ic^.^if^ 
4hln^ like to an ac<;(irirtc (lesicrtfitutn of ^h^ wa^jo 
'ittteli this eirVlluiit ttisK is 'ac(uii!ljr,<iit;ss.4 
'jfi'-'die bc^t alammle b ef s^ojis; ^rom; wheficg, 
•d^ 'course; it itns' impossiblt; (o. obtain fljiy . i^ 
4orm9t\6n : howeTer,'aner ai\, the ^^Ko^e 'U^'-thc 
*MtM -sWrns to be the lhicI((Tiiiig,i|ie gravy (gf 
4)etirilMt'-Iin '" xly ^le^ed) wilh.Uiea^ 

rasmn^t, m with f " 

''■ Takfe abo of .tljp 

.tH'e idekihj^ ' ir>to 

•tlifee pdutic so yui 

Jpinj^* into' a ewpflt 

•tbvtftt i^lUiTlbilirig wafer,. juid' 
ikiiH W'ft'hen'il boilsj aiid/thc 
ttiifioh; aiict half n pint of bread 
"^P'stiw vety" slowly £oi ilj'ree 
lltftbK t*efve''lMrries'6f iSlacj^ , 
iBlfejliicci '"alid"feur" cloveg. p 
f«*rtn'bnw,.ftifh balf i dozen 1 

bmich of sweet herbs, 'and let tli 
il'M|gM:''if|ytiii find the tneat i 
ftukeit^up ^ith « slices' cnt it' 
~|>HUi(Lpioees, and^ut it into k 

illie aouD^o ki'" ^^ >■ ■ v/ 

"," To the above many cooki add on ounee of champignma'; 
■ -but lit theic are aliaoit altm^ 10 decayed, and matlimts tf 
dcleleriou* ipuUity, they art betlcr lejt out. 



^^ . ^Hke Ifir^d 'liAiVs of lean iraV^'i|i«f^^^^ 
.4;VfeVy6, houirsr iirkh1t»alf a gouifd pC l^pmo^ 
^tknd half an aunce of VaU^etfe j;: qoi, off ;al|* Ute 
]fkm arul fi]i ; culUlic le^n iplo^^^^u piec^^ aafl 
^toq^ it Into an id^filHupfih^ cwr: siqufL j^r,4b«$^^^l 
^5^1^^ ;hold;i;r, put twi? ouncc[«;of l>w%. rou^j^^iofi, 
' then cAi^r it wMJIith^ sjcj^^feny.lS^y l(||i ^^ cut,^ 
;4ind'Y)o«r in Tialf a'pint of ^atgr;.»,cpy;ej: jt C|kHi^ 
H^ltK VlAe pipcr^ ajjd tie ovcT |tl^iVi;lrpng Iwfowii 
^jte^r, :^n3 set it in k.>low py,e!nJroar/ioi^f.J^ 
* "When it comes from thepyenl pour the jfrayv, Qrom 

^bfrcT^* ft fine, mPisten Tt wriU^^tBe ,^y>?y«i 
HidtiVed:'* from' the meafJarid poupd U.m a^ivuMbfe 

•^ftettefi s<imi5 Be^f irikhoWj tiljjil is as nwe a pai^tAfB 
'tKi8sible,''klsa'da«itogf u (by 'degrees as jqu imi^ 
bating. «^>r^itk bl^k .pepper aa<jt M^fi»fl^j; PF 
' ^oteis poQmlm, and ^jated nutn^g ;^ put it in fyits 
^dose' as ^KWfbte r'^^- it m ab* ovtJa jfor. a fpfr 
iltijbitttes, to mtiloe)il,feet$ifiocAki^ Ilia! pd^'f 1it^ |t 
^«^aV'Onid i«^hm;it:fe(qtlit& oold^ coTefat>a;biiivttv 
^ipf an tndb thick 1»itli clarj&e^l hiitteir, ; '|a^({i^|^i|f|B 
«vhii(ieb) :Wei:«^ipt, Nf^Sp^., . ' , i -I 

' »06#. i— Toa raAy raint:^ balf.appiind' of:Jarn 
^or'b^^ny.orafeW' anctidv|ies, a^id ppiiml'li Wi)ii 
%e^ meat, wfdi a glas^lof shprtjr^ or soitje?^ fi^Fcilf- 

^ti^y iCyPu- iti^b'tP naV^ it Tery* saifoEtfr^^o -i^f 



r •' • ■ ' > 



.<■ ; »* > > 



Or, 
It is-a very agreeable and eoomimical -mty tf 



n^mgih^ Teinaiii9.of a larjsce^yoiiii of either roflis^d 
oir boiled (jiecf, Veal^ or bam^/^ mmcd^t/and beat 
it in a moilar with tbe seasomiig, &c,j, as in the 
form^tebtipt. ••' ' - • ;» ' • '' **'' -• -''^^ •■'" ••' <•'*;. 

'' Obs. — MetU ihai ha^ befit bbited d(MnJbr gra'- 
i/ie*,' SfC* till it is completely dVaineq or^ rfft 
lis Jircculeiice, beaten iii a( tnortair vvitli salt' ^ticl 
spices '"will mak^ Ss ^ood .potted be^f'ks if it 
.is baked ^ill tis hioisfti^e i^ bUitfe evApdr^^, 
plAci almost! bc,^ dr it iiH'not leep t^d'ddjs;. 

'•,'.' ■ ^ef Calces, mo: 5<Ji.) '" 'S^ 

ifyoli nave any cold roast be^f ^tbat^. b'undet'^ 
'^pne, niihce it fine, and then pound it in a marble 
• TO'oitaT \vi(b a'^little fttt'bacon or bam ;^^ season \t 
;^kh ft little pe[)per aijd' salt; .ipix:^fb^fav*v^JI,T pod 
jmake it into sm^tll^cakesUiree^nqhe^ l(Hig».>ja^ 

W(ie^>nd balf an ^nch'tbipt: frytlip^S »i ^sfe 
Irown) and serve them ijirilp goQ4 gjrayy, ;, . ;^ 



ji t r* t^ ' A' •• ' '^ ^' 



\t''\' t. 'i:-: 'Cubage. ^,(Np^305«) I V J '♦iM»»j? 

4 For this, a^fot a^fiash^ ^Icbttberge ^rte**iPtei 
jdint that liaYe beeh^least dme; cut'^ci^ dF<;ol<l 
JhoiM aaited beef^ s^mikte' them lA^Hh a U(tl6 
j[>eppef, ftnd just gHe Ihetna broifti t^^ith a Wi iSF 
,b^lt^r. 1*1 /a n-ytngpan :, i,f il i$ fried too n^'ob it 
.jwiH fee )iard, , Boil A cabbage, squeeze, it qvii^ 
ur^^ 'and chbp it sniall ; ,t*ke the beef .out ofthjb 
iTjiri0^an^ and ^^y ^he cpbbag6, in, it;, sp^in^'jl 
iiltle p<?ppe'r artu salt over it; keepMhi pkA 
ifibViiifg^ ovet the fire fdt a fe\r m^utes;'teytH4 
meat in the middle oF'ai'disb, and the' dabbage 



To hash b<*ef, see. Receipt to baatMOfiilo^cc '> 

^^ ^,The best part to husli Is tJ)e fillet o^insUle^pf Ihe 

fS^rloin\' aiid the <jood , house tVife will aiw a vs' encle^i- 

|Vcwir to preserve this eAitre. for this purpose^.. 

,' lio?lst 'beef'i&ones funiisTi 4 very relisliihij 'luri- 

cucon, prepared mtlfe fcnlQWingtna|iiner^^, , ^.^ 

* " Jpiyiue fbebories, Jeaying g^od picjiing bti^eai 

on each; $cor^ thei»'in square^, pour some melted 

butter on them, and* pepper and salC; put them 

jn a disb^ and set thero in a iDtutah oven^aiid gj^vc 

t&em a brown on the gridiron. . ] •' '"/. ,.^ 

-^•\lf^(goriVehie^/ pj;e^af;e this the daj -bcffdrcJ*!^ 
'^f^ w Weil j^jcletinse it, and j^iit it tp sbiak arlliijj^h 
^n «aft 'aiid Watery n^^t ;day wipe i^ e^eSn^ aii( 
put it i|itdasif;wpcirf khjbi. |wo tquart^ of ^.ajbef^H^^ 
a pint of tabl&bfor tfef^t is^ J9eit^^^^^ 
jkirn it well wnen it js cohiing to a boiL an4 Jet it 
simmer for^two hQ^t<.:y Bfipe ,a <x>upie pf onions, 
4i:;y ihem brown in a little butter and ilpur^ f nd 
jput tJiem into (,be soup, with two whole oniof^^ 

m\h ^clqv^iri /?l¥:lj» tUww tiirrti'p.xiiiai:tef^d» 4 
"]9Piiple of carrots sliced, a bav leaf, a head q£ 
icetexj^,^ dod.m. bundle' of sweet; herbs^ pej^'^cidna 
ijaJU;; ^t it i^<^w>tilLper&otljr tender^ Jake Oftifciii^ 
jc^eek^rdiiiid^ it into ii^ndEome» pieces.; «kiRi 4^4 
straipiii^. sr^yy^ an^/'«i|ddl touta7tablespponfiii;<^ 
^a&il <»r.elde;r!.vinf^^^ tthe>likb quaatitjr. o£ mastic 
jcq^m 4pr. waIiiu,^ cat^ijp, aiul tbe sa^iexi^t^ro^wiiiiig* 
!,.$e|?e Uganda jBOU(]rWiagfi^ ./ T; * . r^ 

OM — TWs isca wry economical, nodriilmg^ 
and savoury meal. 



.JIADS msBiss. 



»• -• 



. • .Havlqg cut ib^m. into ^ints, wash jLhefu, |Myr- 
jboil them, and set them om tost^winjust fnatfsr 
enough, lo, cover tb^mf and dress them in ibe ssioic 
manner as we have directed, in I^o. 531, Stewed 
GibleU, for which ikey are an exeelientsubsliiati;. 

Potted Ham. (No. 509.) 

' Gut a pound of the lean of cold boikd ham; 
cut it small and pound it m a mortar with a littU 
fresh buHer^ in,.th<; pi^ipp^ion of ;a]a Qi|Dce tq a 
pouiid^ tit! it. is a.Verjr nne pasie, seasoning^ it. b/ 
degrees with' a little pounded mace or grated nuj^ 
tneg ; put it close dow^ in pots for that purpose^ 
and cover it with ^clarified butter a (Quarter of an 
^ch'lhfdkv,M'it s^ndone^i^ht ^n^a^ CQpI placo. 

Said ft urp in mi liioi. or €ut.6ut bt |hitt sHces. 

*' ' ,"*f. ... ,• ,^ 

"^^ A couplb of ounces oflhtfdt tfthtl^m are ^u}te* as good 
'^ Ifufitaiert&nu^iKfiikjii^^inp^nding^ * 

}• ' • ' * . r . 

i , IfapkUdVwl. <No. ^10.) 

r Boil'a iii^t*«.todgue/4iH it' « 'tender, trimp o^aH 
thf fat) and bonds, ator^ *cttt'. tbd ' tbagilie irlti $mail 
||i^6K^ and^pimqditin'aimbrtkir With aqnariter.of 
'a^pbUnd of butti^ri tilHt k'wrip.tino;. i)OomrihelHte 

Siantify oh dressed i^cai im" the Mime way widk 
ack. pr{iper.aiid salt, and <a Kttie^^irsifdiMiCav^^ 
-when the veal is pcanded very fine, iaypart <i it 

s 



^' 



Made* lif^&iEs. 

ifi lumps upon the real, not in any sbapes, i\e 
more caveMs^tke better, '^i ft ^wtit 4^k better 
Mrlien it is cut out ; tben pnt another layer of the 
Wil o» ^e tM^ue,' aind pre^ss^'tt di)wn vUmt cbver 
it tvhh «5ldrtfie«''bult«T ; 'seritl H^t6 ttlWfe cnt into 
t**i uliccs/ and garnififeed ifitli sprigs of eurted 

pafS!€?jr«" 



,?.»»"*•■•• * 



Minced Veal (No. 511.) 



■> I* , i^ •.* 



Minjce ready dressed veal as fine as possiJ[)Iei 
but do not chop it ; put it into a stew ban with a 
few ipoonsful ot* vear or thuttofi' brotfi^ a litt|b 
leraofi-peel minced firte, a spoonful of tiitk Sr 
feretai: tblcte&^^nfWWfi btittet and'flbu*-, and^^e^l^oii 
ftl^ith srit^ alablespodnftirdfletrMtoi pfck!^ '* 
catsup: ■•''■' • •' ■ ' ■ ' •• '-'''' ^'"-"''^ 

*<ii*^ JfyQu have vio cream, heat up ifie yojks of a coiipt^ of 
* e^gi toUHd littii toater : garnish with sippet»» ' ^ 

To mahe^an^ t^^eUent hot dish^af-c^U V^L 

(No. 512.) 

. Either a neck, loin, or fillet of veal wffl Anw 
wsb* aa,«xcieH#nt ragwt^with ytty kittle ewgmme 
or trouble. - . a^ 

, Cut your veal into banpsorae cutlets ; put. A 
|>iece^of .Ijiutter or, clean drippiiiji^^ inta \jfy^ 
jfljgpaii ; as soon as it is . hot iiour and j(ry ydjpjt 
yeal pf a Jight bi^own ; take it out, and if .yo|i 
jiave no gravy ready, put a pint of boiling >wat^ 

*?^ ^^^fe^^'*' F*^? U a^bottiip for a piijHit^ 
imd strain it into a oasto whue you mwe seaio ' 



1 



JffADE DISHES. 



tUrkeimiy in Uie^folbwia^maiifier ^9 {m< aitiem §§ 
Qitfui^ct hntkeriialm a^vkmpmy as sai^ticMiit'y^^ 
a liUle brown mix with it as.mttc}ifl0Vt>«s<H«^^^ 
U'«p;~ etirit.Qver IlieHfire fo» a few wioute^ -«iid 
gradually add to it the gravy you^ made in the 
fryingpafi^ let them simmer together for ten 
romutev till thoroughly ipcorporated } ^eaion it 
with pepper, salt, and a little roace^ and a wine 
^Idffi of moshroom cafsnp; strain li throiigfr a 
tAtamii to the metif t when the meat i^ tht)ro^fhfly 
warmed it is enough. 

Veal SwiBtiread Frkas^ey whiter (No. S\B.) 

1; Sttboil ii fpT ten tniitates in a IiUIq ^mArS 
"pahnidthoii. wiir jnrt coiver* it^^'wi^^^tome og^] 

l^liiie pepper, iind a bladeof po^iidedinacet^M 
«Kf .it into slices about three qnaMers of Im ffiifil 
(hiels^ and add 4o the liquor an oimee'Of bUtfe^] 
utid't^ teafpoonsful of Hour: keep thig ov«f 
the fire, shaking it well till these tngredletili^lill^ 
well mixed ; put in the sweetbr^d again, let it 
stcw/v^jy gently till it.iydon^ j^noug^j M^ the 
sauce is properly thickened, then beat up a 
49oui^ jqi'yolks tf eggs witba ^ss of white^vtle ; 
i^d4 IWs Ip your, sauce, stir it t<^etb(r, hut db 
^ptj<^ it boiU Garnish wi^h slices of hmothi! .ni 

H"^rjr Ae swcetbreaJs brown in ft Ilttl^, dqI^, 

i. * *■ 

V ^ 



MAI>£ DISHE&i 

a.ti»Mei[|pQP0fiil. of bcQifiiiiig, and. one <of icatfiiim 
Breast t^ Veal Sttwtd. (No. S15.)^V ''** 

, 4 breast of veal stewedtill K}aite ieiiddr, ,aof| 
fipi^olli^ed witi^ onip^ ^aji^:ie^ is aa jexcellent4i«b>« 

Stewed Veal and Bacon. (No. 5 15.) 

Have a piecie of fillet of Veal of fbiu or.fird 
pounds ; put it into a stewpan ivkh a pound and 
a faftlf of bacon, a pint of wiiten tvi^o oarrot^l a 
fa^fot of sweet herbs, vfth halt a dooieii) spring 
imitoSy som^ 8)Hig8 <^ parslej, and tbr^f ><^lot<eb^ 
f^hfja k boilsy Hkim ity and 'jvoA 4t on < ^a ^ t^ry" sll»w 
fire 'to simmedr gently fcnr foat feo4its'€ttlMckto''it 
with some §onr, and take otit the baadie of hiite 
vliefiy^di^hit. -'» • ^••- . »'■; -h^" 

: '• ' Breast (ff Vial Ragout. \ (No.- ^f 7.). !.;; ~ 

^ Take off the under bone, and cut the liteast 

ill half, tengtbways ; divide it into pieces niitt 

inches long by two inches wide, so that they xtki^ 

be in handsome pieces^ but not too large to help 

^t once; put about two ounc^ of bnttpr int<^a 

iffyiftgpbh, and fry the veal til! itlsi^fini wSWn; 

then put it into a stewpan with yeal,brQ.^ M"f^^ 

liairef it, oir 'f Ise as much |>ojiing^^^^w^^ 

l^oVer it, a smali( bundle of/^we^t ^'ajn^m,^ ^fl^^ 

"iadh 6r 16n6ri4bynie^a jiarsiey, urithli cdSpfeof 



MADEBISHES. 

.... • • . .' . . , 

three jovmg ttn!Oiis,-br'bnc o}d otie us big' as a 
valnut, a roll of lenion-pcel, half a dozen, corn^. of 
allspice bnttsed, ^nd a teaspoonful of salt ; cover 
it close, and I^l itnll^siihtiK^r Tery gently for two 
hours and a half; then take out the meat iirith a 
slice ) ind to thtpkeji the gmvy, ptit an 4(hh%€^, df 
butter into a stewpau, with two tablespoonsful of 
flour; stir *\vell to^bcr for five, mirmtes, ,{sind 
^ix the ^{ivy with U; boil ten minutes, skina it 
WcII|^€inci put in the meat to warm, upr: se^p^;it 
ir.{UMwb lablespooYi^ful of white ^M^ine^ and one, of 
mushroom catsup : caver th^ pan fC.lose, to cpn^n§ 
ihe^' steam, and let it stew gentiv half 90 . bq^ 
??Wrrttn^ grayy (o ^^^f 

Ju(? meat when put m tbe dish : lay the y^al ii^ jf 
tjigoAtdUhjdpd squeeze Iialf a lempp jvitp tl|e s^ugqi 

I. Qbp. -t** Foi»aieat4)aIlft,. t^rafflev 4^3^ aw aMM^ 
timesaiUcd*. - «^m'> 



Feat Olives. (No. .5.1».> 



1" M 



* Cut half a dozen slices off a fiUet of veal, fcalf 
hn inch thick, ajftd as loug mid square as you cpn | 
^at Ihem with a cliopper, and rub the^n over if ith 
an egg tliat lias been beat tin a plate; cut souaf 
ifatbiUjdn as thin a^ jjk>$sible,the stoe slz^ as 'tlwf 
yeal, Jay it on the veal, and rub it with a little <^ 
jf^e egff : Make a little veal forcetaeat, (see i^ 
cpipt, No. 375,) and spr^d it very Afo ove^^l^ 
p^qm ; roll np the 'Olives tight, ^t\d lie jbem wiip 
j|)|U.oftwin6; tub them ^ilh tl^e. egg;* a^idlh^ 
roll them in fine bread ei^umbs : put them bn a 
4arik^^im,^aiiA iiE>a§t them dtfWtt^isk^6 f tibey'wiH 
take thftee patters of tfn %dtir. 



HADE piSHE&t 



Mushroom sauce brown, or truffle sauce^ or 






r 



; Cold Calf s^ ffeadl Hashed. ;(No.5i'5.)'. 

ft ■ ' • 

See Ob$^ to boil calFs bead. No, 10* 

Calfs Head Hashed, or Rago{it. (No, 520.) 

' ^ Wash' a cairs bead ths^t has been skinned, kni 
tipil the half you intend to , bash for mt^eit 
iliinutjtrs ; the other half an hour, or, if it islatj^i 
give it fifteen or twenty minutes lon^rt wheii, 
quite tender, take out all the brainy you can : beat 
up an effg on a plate, and put this all over it with 
ft paste brush/ and strew over it tliyoie and Mt^ 
fey^inline ppwder, then bread crumbs, ^Eind put it 
m the Dtttth oven to brown. Gat the of her KMlf 
Mid i»tosUae%andput*it if)tQa'9iawp(|n wiih «: 

aiiart of gravy, Ho. 329^ and let it sirpmer^ifbr; 
iree qu:u't^r% of ao hour.; take i^p the meat with, 
% slice^ aadstruiii tb^ graxy ifii^ a'.cJoan stcwpan^ 
with /orccmeat-balls, No. 376, SSQ^^ .egg-balLs^ 
if^u a, \vineglass of white vrinei put in in^ih^t, 
Bjjfifi let it warm up together, and skim off thq fat. 
.'B^at up the brains In a bpisin wtth.a.sppphfViloF 
ft?ur, two e^gs, len^ofi p(^l, thyme^ parsley, and a^ 
f^w^lo^vos of saye; chop aU fine, and mi^ well 
lufy^tJ^jE^r with pe|)pQr4, salt, .aqd a; scrape of nujU 
iteg : fry them iu little cak^s, of ^. very lign^ 
broijrn; dish up your hash, with the. half bead 
ybu browned in the middle, and gnrnish-'lviilii 
trisp curled rashers of bacon, and the bratri fciltes. 



tti«li£ biMiM. 



VtalCtUiets Broiled. (No. S^l.) 

Divide the best end of a neck of veal into cut- 
lets, one rib to each; make a few fine bread 
crumbs, mince a little parsley and a v&ry little 
ihallot as small as possible ;- put it into a cleait 
stewpan with two ounces of butter; fry it for ^ 
minutei then put it on a plate to cool : when coltf^' 
mix the yolks of two Qggs wilh .it^ and season, i^ 
'^ith pepper and salt: dip the cutlets* iWo A^. 
iKii^r^re, and then into the brjcad'; lay theraf oti*U 
gridfrbh over a clear slow fire ; they will ' tike 8 
qtoarter of an hour : send np with th'im a fe# 
llfees oFbacbn fried, or done in the Diitch oVtW. ' 

.<» ) .'^ • Jj- I ■, . ; • . ■ • r .-.•». ^ J ^CJi 

Anuckificf Fcal.Jp, ragout, ,XNo, 522^^^ 

^'^f^ntakmifektebrvcalinto slices about hrflf^M 
inch thick; pept^i'^sA«i^ikl^ fl#uf fbfete j^**^ 
fhcra a light brown ; put the trimmings fntoa^ 
Vfew^t)b^}vw!khnh# Wne broke ia isevera^ -^laod^V 
an onion sliced^ n he4d of 0<tteey ; n biiRch of 
iweet hert)s, and three blades of bruised mace^ 
pour in warm water enough to cover it aboitt aw 
inch : cover your pot close, and let it stew verjr 
gently for a couple of boars : thicken it with flour 
and butter; put in a spoonful of catsups a glass of 
wine, and juice of half A femon J give it a boiJ 
up, and strain into a clean slewpab : put in the 
meal and make it hot, and serve up, • 

Obs. — If celery is not to be had, nic a fftfrot 
instead. 






,ll?A|>E?pf*«B«. 



Knuckle d/Veal' 'Stewed' thiifi' lilce. 

-J.;,, ■■/ . ■■ (No. 52a>.: J-. r .! " 

/'\A8 boUqd knuckle of yeat .coI4.is not a ter^ 
^vourite relish with the generality, cut off some 
^teaks froju it^ which you may dress as in the 
fbre^going . receipt, and lee^Ve the. . knuckle no 
larger than will be eaten the^ 4^y it is dressed* 
^jreak the shank bone, w.ash it, olean^ and ^lit. Ip 
}n a large stewpan with two quarts at water, qri^ 
pnion^two blades of mace^ and a teaspoon ful of 
l^i : set it on'a quick fire ; when it bpib, take o^ 
all the scum : wash and pick » pou^d of rice, am! 
put it into the stew pan with the meat, and let it 
stew very gently ^r two hours; put the meat, 
&6: in a deep dish, and the rice round it. 
-i St(v4 up b^c^n ^itUait, pf^nip^ o«:|5rpens^.^nd 
^rK;ly,nvnced,4?ari|IcyaiMi battel, . . ,,.^ , 

^Iii. Gay's Retcipt to Slew a Knuckle qf 

Veal (No. 52^0 



Take a ttiuckleof veal; 



v-4 



Ycju may buy ir, or stealj. » 

<. lola feiv 4)iepe« cm It, ^ . > i. . x\ >.\i\ 



* - In ft 8le«rittgpon' putit; : • \ *^. ■'> \: ' *^* 

T - ' : j^lt^ pepper, ^ndmac^,. ... :. ; .\.,i ',,:<..- 
*~ .- Must season this knock fe: * ,,. ..^..^r 

,' • Then, whats loincj to n pli^ce* ^ ' 

' * Witli tother herf)s aiittCkie : " '"''' e^^^J 

That ^talicV^ kWd'Kihg WUl f, ' ' - ?. C U"Hi\ 

...... . And vrha^ucHeMts^^tUA^'Utj. -, )\ ,^\^^\{^^ 

♦ Vulgo, salary. f.Suppoied sorreL 

Tiiis is, by Dr. Bentlet, thoaght to be thne, or thyme, 

q4 



1 



/ w-^ 



U 



.1 



Some sprigs of that bed * f, . ,.- 

\ Where tliildren are bred, ' '' 

^ Both spiiutge and en^vc^,/ 
'. And lettuct end beer, />.- ^- 

"With mac jgbld meet. .. - ,w.^ 

' » ^ --'Piitrto\vi4terattiH, . i^ - 

For it inakethtliinfln«innl], 
, Wbicb, Ipst it shoQld i^ip^eiv 
A close cover clap on j 
Put this pot of Woocfs metal t 
Iti a boiling hot kettle; 
' i. >■ ' 1' And there let i I be, 

(Mark die doctrine I teocb,) 
,, , . . About, leD me see, 

Thrice as long as you pnoach J., r // 

'So skimming the fat offj . 

Sav grace wkh your hat o^i 
O I then with wliat rapture 
/ ^ ^ Will it fiU J>e»& and Cbii|4eir!' ' ' ? v i A 

. iZumVs Head and Pluck. (No. 5S5.)/ ,^ 

,' C]can aod wash a lamb's bead wdl, and boil it 
^n hour nmda half: fake it up, and mb it hvei 
Vitb a paste brush dippied in egg iv61f beaten* 
strew over it a little pepper and sak, arHf 
apjine fiae bread crumibs: lay it is '^ disb before 
the fire, or ia a Dutch oven to brown^: ^hetiifc 
begins to get dry, put some melted batter oa it 
•wnh apaste brush: mince the heart, liver, and. 
the tongue very .finej put them into a stewpan? 
•with a little of the liqaor the head was boiled in,: 
and an ounce of butter, well mixed with half ^* 

a ■ ■ • 

• Parsley. Vide Chakberlayne, 

t Of this conipositiou, see the works of the copper farthinj^ 
dean. ^ - " ;..,** 

\ Wbich we suppose to b€ Jiear four hours. 



^ 



MADE DjSriEf. 

tablespoonful of flour, a lUUe fiepper and salt r 
set ,it OQ a slow &kc for tei> Tniinates. Squeeze 
the juice of half a lemon info' d dish^ lay in the 
roiiice, 'mth the hewj upon it, ^p<Jk gav^ish it with 
xeUshb^ fashera oC baooo. Sqq receipt, Na» 5S7m 

Slices &f H&m or B^tcm. (No* 526.) 

Siices of ham? or bacon, ma^ be. broiled on a 
grijcUrw ovec a ct^ar ^xe^ot tosist^ed \Kith a fork ; 
if jOUL wi^b U cviirM; CMXXi tbiiif cml it, and put 
H OQ an iron slower in a cbeesO'-tpastjQr,^ o\ Vhi^h 
wWy fbr fifte.ea ortwenty muibtcs, \yiiJ^ivg it a^ 
it' gets crisps 

ReHskhg Ra^hwsaf'Bucm. (No. 557.) 

Ify!Wi:bay^.^ny ^^ol^l bacoA, ig t,^e laidcr^.you 
may make a very nice dish oi it by cutting it 
into sKces jrcUfaejr move than a -quarter of an inch 
thick; ^ate sonie crust of brmd, and powder 
i^WAj»i^ikwHkt\itim \^^ sid^;: 1^ tt^e. raslterd 
¥» ^ ch00ie'twMK(?r r t^icy; wijl bQ- browned o^ one. 
h4p in i^ut ;tlimi) mii^tes ^ tb^t^ ium them aiidF 

t (fBs.'^^THiff^ arc a deliekms- aocompanuxieutt 
fe j^tfthed* ©!*• fried eg^ i' the bacon, froih hayj-- 
i% b^h bbiled ^'Brtt^ ^at» OQc^emoIy tender and; 
mellow. They are a very excellent garnish 
itond^^veal cutleis^ or ^ak^ls ifead hasb) or green 
pea^, or beans. ^ 

' * * I ' ■ ' .* ' " • 

"' ' • Tb bo* bncon, setf Nd. 1 ft. 

. • ■ ,'••,•• f •• - . ♦ • ■ 
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MADE DISHES. 

• ' : " ' ' • ' • • *- -.^ ' ? !.,i 

» . , ■ ' 

A.. I . If a^hed Venison, (No. 52'6.) /.'. .^ ;,| 

' Try ouliave enough of its own gmvjr left-, it ji 
preferable (p anj^ to warm it up in : tf* not, take/ '4 
pintof niutton gravy. No. S47, or the bones ankl 
trinmiihfi^ of tbe joint, (after yon have eut off alt 
the nandson^e slices you can, to make the hash ;> 
^ut these into a pint of water, and stew tbem 
^nt|y for an hour : put a bit of butter in another 
9j(ewpan,^ about as big as a walnut: when tnelt^d^ 
put to it as much flour as will dry up the butter, 
iind stir it well together ; add to it, by degrees^ 
the gravy yon have been making of the trun^ 
mings, give it a boil up, skim it, and strain it 
through a isi^ve; aiid it is ready to receive 4he 
venison ; put it in, and let it just get warm ; d0 
tot iet if boil, or it Mill make the meat' hard. 

9 

Jugged Hare. (No. 529.) 

liV'ash it very nicely, cut it Up into ^vkh pieoe9 
as you would help at table, and put it into a st^ne 
jar*, sufficiently large to well hold it, lining the 
bottom c^ the jar with a couple of ounces of 
bacon : put in some sweet herbsi a roll or two ^of 
rind of lemon, or Seville orange, and a fine JUrgf 
dniott with five clovea stiipk in it, a quart^f 

* Meat dressed by the heat of boiling watery withojDl^ being 
exposed to it, is a mode of cookery that deserves to, be more 
ceneralljr employed : it is •deliciousty stewed, andthe.wlK)le of 
ibe nourishment and gravy are preserved. This, in chemical 
feohntipalsy is called a J^aierBat|k i ^ ^uj^arj. Bain Marie : 
^hich A. Cr APFSLLE, in his ** Modern Cook^ 8vo. page' 3^^ 
^^ndan, 1744; translates, *^ Mary's B^th.'*' 



MADE BISHSa. 

pini of red mne, and (he jaice of a Seville otkngo 
or large lemon : tie the jar down 'elosei^ with a> 
bladder, so that ho ^eani can enc^pe ;< pbt a little 
ifOiji i»)tbe bottom of a saucepan, in ivbicb pj^ce 
the jar, and pour in- Vater till it reaches^ wi|oiti 
ihree inches of the top of the jar; l^t the': \^fi(cfl 
boil for four or five honb^ according' td the ^'g4 
and size of the hare, ' keepini^ it boili% alt tEf$ 
time, and fill up the pot as it boils away. W^etf 
^uite tender/fiiratin off the ^ravy. ^of which W<^'WI 
wilt be found a good quantity, although nO wbi^ 
was pat in the jair,) dear it from fat, atfd thidkeli 
it wUhJqur and butter, and ^ive It a bdil'^pl 
lay your hare in a soup-dish^ and potir the gr&vy 
to it. . • •'^ ' ; '• 

'-.'06s: — Yott may make a pudding, the same ^^ 
fyr roast hare, and boil it in a cloth; and' w)i(^ft 
you difh^up your bare, ^cut your {tad^iD^^it^ 
slices, and lay round it for garnish. 

Hashed Ducks or Geese. (No,, 530.), 

• '. •' > ■ ^ * 

r Cut an onion into small dice ; piit it into astewr 

1)an with a Uttle bit <>f butter; fry it, biit.do' no| 
et it get any colour : put as much boiling wlute| 
into the stewpan as wiU make sauce for the hash.} 
thicken it with a little flour and butter; cut up 
the duck, and put it into the sauce ; do not kti^ 
boil ; season it with pepper and salt. 



•{< 



»; - Stewed Giblets. (No. 53 1.) 

'..Clean two ^ts of giblets; as' in 'th#reot^pt {for 
gtbletsoup; put them into « foucepau^^ilb t^« 




Mftrts of ixdd water ; jet tbem m Ihe flie; wlieir 
UiMr^ Jboil|, t^ke f^ffxtha $om^^\ and 'aimoa .lb?i^^ 
wltn an oaiou, three clovet^ two blades or mace/ 

i|fy),)^l£a.te|aipQioofiULl qnwiU<; 
tJisH^wA hi itaiipma verj j, ^ 
9ire quite. tender; tliift M^ijyi t«ke abtml twa.boL.^ 
Ipd lliiatfi wotd) Ihem ihat tbejt do not §^ <toq 
f^^doQia; tal^ them out, iM>d4bickmtbe:8^ii^ 
iffiijl^ At>iii; and butter; let it b#il half aor hfl^%: qc 
tijil jUi»ieiNi i» juf tj euougb toeu^ .with tliem^ w4 
l)M9^^tiaip it through ar tftUMBia. ID ta^adkamateii^ 
'paH^;,, out. the ejblelB.into .mouthfujis^.pat iliEini 
ipto tho,f|i|ucet with the.iuice.of ihatf a JhxnoD^ and 
.a^ tablespooafut of mmbrobm c^up : . pour . the 
ii(hql€;iotpa40U|i^duU^ with sjisf^etaof bre;jBi4'attUife 

^ f Oil". ^^-OiB^aib fNT^aied ia tfae*«anie way '««e 
excellent eatinc^. . :.: > 
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Bashed TVoodcock. (No. 532,) 

Cut off tbe breasts, legjs, and wings of ready 
' roditted Wids';' lay them on thfe dfeh'y oil intend 
^•««}rtdtngto table; cover rt with {tnother dish^' and 

tit It overa saucepan of bcrt' watct: pound the 

"bone^ and inside in a mortar^ pat them in(o a 

' ^ewp^rwith half a pint of pott wine, and a little 

brotft, thickened with half a tabtespaonful of ffoor, 
^ n tablespoonfntdf musbrobin-catsup, and a bit of 

shaliot chopped fine ; season it with Cayenne pep- 

^-'per, and 6aU : when 'it has bmled a« quarter of an 

• DOu^/and there only remains liquor auHigh for 

^'' tolide^' istrain^ it through li hair) siere ' oiics tbe 

ihixAB m (be Avsh : g^niih witfufried sipfiete*^^ . . 
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Hdshed Turkey, F&wi;orChi€kaf:(Soi59^^ 

"' Gni tliem upas for a frioassee, and lajrlRieiii -t* 
tfie bottom of a stewpan ; into another stewpfttt' 
put slices of baton, the trimniing^ and bones ^f 
the fo^l, apiece of butter as big as an egg,'a^ 
ttblespoonful of flcrtif , h rtiinced onion or eshallot, ai 
bundle of sweet herbs, a roll pflemon-peel^a bladift 
of bruised 'rac^ce, and half a dozen pepper corns i 
cover it dlo^e, artd lei R stfe\r for ten nfiiautds| 
tSenadd half a pint of warm, water, a tablespoon* 
^ut of browning, one' of lem6i) pickle^ and one of 
^eratscfp, and two teaspoonsAil of leraon-juice : gVye 
it a boil up for a few minutes, and run it throuffk 
H fine bair sieve into the stewpan coAtafniri^ tne 
meat of tlie fowl, &c. ; let it simmer till it is warni, 
')uid serve it up. Ddi not let. the saucer boil ^ftejr 
you have put it to the fowl'. 

PuUed Turkey,.Fawi^ or Chicken. (No.5S4.) 

• 

Take off the skin of a cold chicken, fowl^ or 
Hirkojr; taherx)fi^t>be tll0t»/fr^m the breofit^^ and 
put tiiFeni into a stewpan with the rest oftbe* wbitb 
meat and win^s^ side-booes^' »ifd' ineirry''thou^ty 
with>haifa pint of Wiiter, tn^o tabl^pdomful of 
table-bcec^aiid bt»i» of port i^tue ) » Itfrge b|{Kte 

• of niaicd' p«>attdi9(i,'a sbfeUot minced' fin^, tM jutee 
.of half'alemQn, and peel of a qiiaKer, sonsQ m\iy 

.^and ft ftwgrninsofCcijenno'; tbipken it wUh,flQut 
ftnd butter^ and -let it simmer for twp* or -three 
mUttttes^ tiU the meat is warm. In the meantime, 
WQX» tbe leg» 01^ ittn»pr powd«t them M'Uh-p^p- 



«r Afts di^sair; 



{itiimA «alV broil ihkm nWrij btrbttn, andrU}; 
tern tm pT topffdybuf pijllled^cbicfil6)i. . J \ r^ 

Ohs. — Three (ablespoonsful pi good. . cVeam vr^ 
be a great improvement to iL ' 

' . To Dress Cold Fowl, Ducky Pigeon, or 
• ' , Rabbit. (No. 535.) ' :,'' ' 

Cut them ip quavtersf, beat up an egi; or twq 
(according to ih^quaiiti^ you dress,) M^ith a little 
krated nutmeg, and pepper, and sal t^, some pars*. 
•ley minced fine, and a few crumbs of bread ; mix' 
these well together, and cover your fowl, &c* 
ivitfi this batter ; have ready, some, dripping hoi 



Wd pour the siauce'r6und it. ' You ma^ garnish 
with slices of lemon. 

■ . ' ' '* 

' .:ii^icdssie. of Chickens mthMushr'ooAs^ '. 

(No. 536.) 

ji^i^ge^ 4iicl clean twa yoaDg chjickens,. cA 

off^.taeir > lega close tp the thkii«bone, cut 

ofSi the thighs and wings/ and divide the breafst 

into two pieces, put them into a two quart 

stewpan with a pint pf boiling water; let them 

boil $^XiX\f\ half an honr with a few of the 

Jforst .looking mushrooms jrou have,' 4 wh£> or: three 

fipVfgs of paisley, two young onions^ and Vtiii 

cblact^s pf mace. While the c£ickens are btnling^ 

,dlean half a pi^tof the smallest and ^w^UefttmiAh<« 

-rooma you'cad get witha flannel, and son^ lbm0» 
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jiate aijd. iratf^. r When •(]>» fJj^c^ijR^fi jjopjj. 
take them out 'iu\n> put tiieip mto cola yaterj 
tbicken^ibe Ijquoi^ they were stewccl iapwitH some 
flour and butter, boil it t^n mihute^/aiid stVaii) 
it through a tamihis into a clean stewpaiif ; pot in 
the mushrooms, trim your chickens nealjjr, and 
put them into^the saiice with some good crea^ ; 
mlake' it hot, aiid- add t'woryolkis lor eggs miied 
with a little creafn^i and season it witli a littfe sallb 
06 not let it boil ^fter tke'oggto are fnrt in». * li i 

• OSi..— Pigeon^, or rabbits^ irfpe, aftd'^^Wid* 
breads, are dressed in the' same wayi " ? ) 

-1^ . ^* .- i ■ ' . ■ •, ■"^. . • "I- :f f'l 

FricmshcofChklcen in m Minute^ :(¥[Qi $$74 

[ ^Cut a chicken m pieces;, put two otinc^s bf 
l^utter into a stewpan; when meUed,/put youi 
4phicken inio it with salt, arid pepper^ a bsiy ici^ft 
and mushrooms: when your chicken, is firru^* ma 
two spoonsful of flour, and stir it well to^eiheur^ 
when well mixed, put in half a piAt of broth or 
water, stir it, and at the first boil take 'tt offtbe 
fire; break four eggs, mix the yolks with two 
spoonsful of qream, put it to your chickens^ stir it 
(ogether on the firej but do not Jet ft boil^ as it '^ill 
curdle. When you dbh, take out th^ l^y leaf!?'' 
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- Devil. (No, 53.8.) . . - . .,. 

The gizzard and rump .of a dressed turl^jr^ of 
the rump of a goose, taken from the bird,^aiiid 
aporedi au<) well p^pp^red:aiici salted, and brq^t^^l 
and sen^ up ifpr a relish, ar^l being ]^^^^ \^^f^ 
hi^f has obtained the. wc^e of a." 4evii/ V>f|?.u,i 



" Happy pic man tUt has e«c1i fi»r|iin» trM^i • 
To whom siie macb has Kivea, o^id niHCikiiknaM*^ ' 

Wi^i ftbatineuoc all df kc%tef hf 8ef8^ t . '- 

]* • AikI can regale himself oo toast and cli^ese.*^ ^ " 

1 . • ' , • . ' ' Kiho's Art of Cookery. ' ' 

Cut a Blioe of bieeQl about half .aq;i9ck tl^jpfr ^ 

Cre off. the crusty asd toiasi it ver^ slighllj; 6a 
th sides, bo as just to hj»9m it^ without maJLin^ 
it Urtulf or tjirmngiu Cut n dice of cheese 
Cgood fat inellow C^e8ljirep|ifq6q,,ox^QuWe Gios^ 
fcr, Is'' TDiich bdtter than poor, tjxin sin^e GJos;- 
fcr,) a qnartier of an inch thick, not, 50 big as tb% 
bread by>h^irai^i^«h 61) ^ach side; ^le off the 
•rind^ cut out.ali the specks and roticn part^*, 
ajod laj it on the toasted orcNad in a chec$e toaster ; 
carefully ^atch it, that it doc^ not burn, and #tir 
H'irit*i'a«|M5otiitotw^vent'a pditcte^'fevming; ori 
ib^ ^cfAce». Htfivb ready- good'miistaWf . " ' ' ' ' ; 

ftaA<^ prewe qTT^^ r^^^^^. i^^aj{#,i^<,OBlp 
mpriH|a*efm^69,bu(^t l^^v^rps^.fi Wr.?W7:«4ii 

dom 8fe«t t^ table 111 m^^^ r . ........ 

the tread crisp and soft. • . , 

Toasted Vhtest^ ^. St (llo. 540.) 
. We havq nothip§:)0 add^tb tfi^ directions 

niwJiUEPfy Ottett bif tht th6rou|1^%*ed Gqurhan^mxhtinm 
inverted state efliis jaded aj^petke. '• ' h j.u ;;i'',, rrj) :.. io 
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given $»fjlmHiag^»tlie<<4»e|^ il^^h^.N^ 
except in sehdiog it up : it will saTC much timtf 
in poriiotmg it mil nt t&ble, if you have half a 
doaes . siiiiiU silver or tin pftn3 to fit 'into the 
cheese toaster, and do the cheese in tfa.ose: each 
person, may tfaea be helped to a separate pan, and 
it will keep the cheese much hotter than %\\q 
mml way ^f taliog it on a^cold plate. ' .^^ 

:: JSuttered Toast and Cheese. (No, 541 .) '\ 

Prepare a round of toast ; buttpr it ; grat^ ovfeif 
it g<H>d Cheshire cheesis about half the thickiies||i 
of the toast, and give it a brown. ' \ i 



t 



dotted CMem. (No. 542.) 



? Toa pound and a half pf fiae rich mellojf Ghiasbim 
clbeese add two o.uucesy if Ib^ cheese is adfy;9iieL^ 
ihr^e ounces of g^pd fresh }>ut(|er;,,jpQUi)d n^l) 
together m a marble mortar, and add bj 4egi;ee§ 
haifa drachm of beaten mace or uutme^,.'aiia a 
tablespooi^ul of well made mustard; lieat.tiie lijf 
gredients well together till tliey are tfiorbugjhtjr 

Snxed, a<td put them into po|a pf;^^e(j[ clow a 
ard, and covered with clarified butter|. find iii^ 
down with wetted bladder* 

Keep it in a oool place^ . , ,v 

Ramapiin. (Na\54'8.)*" "" '/' . 

A-qjiafrter af a pQund of G)#8ieic or QMrtihro 
Chinese pounded iin ^iWXkUy witfn • I|al£ ^9 -iMutm 
jof butter, and au ecpg 



,» t ' ♦ • -V . — tK :\:fit 



Md buttcY it'a liMle'cm 4)0^: ^id[frsr|iis|ir6lifdf^Ac 
composition on it half an inch (hick, and bake it 
four miniitea in » Dutch ovep $ it cit^ouji;! rise an 
inch hi^h. 
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J. . Marrm Bones. (No. 544:) * r u?,- 

L . , . ' • -.!• 

o &>>T liic bones cveii| &o tl)at ibey. ^illjs^niiy) 
quite steady ; put a piece of paste into thp ^^tl^f'^ 
^t^tli/^tn.i^pri^ht io'a saM^pan» iu}d4)qiil,.tij^ HT^ey 
V^r.^iQIIf j;;nui^« .. Serve tva«M .farea4 m'^ 
tliAm. : . .. ,.: . ... . -tu .J 

'»'■•' * . -• if 

i ; ^gsfriojd mt% BaamV (No.* '54^0 n i J 

^ Lay 6ome sliced of fine streaked bacon niol 
tfioPe ih'^n k cfnaVt'er of a'rt inch ttiicfc!) in a'*cS^an 
tltklJ, and'M them before '<hc ff/e 'in a c»e^e^^ 
?oa^teir' i ^fiVst ask1h6s6 who are to eaC the 'bacoft^ 
\rxhky'^W'\i niucli- or little ■done, i. e/curlecf 
itfd'fcrisbJbr liiettow and'feoft ; if tjie* Mte/;«aR 

%omm: ''■-' '' - : ' - -] * ' -».nrrKr 

Well cleansed drippings, 'br Irffd,' nVc'fceffel 
than buhet to fry eggs. Ue sui^ ypur frytnffpan 
is qmtt^- clean : when^ thefatis hot, Bir^ak t\»o or 
^biee.c^gs into it; do ftot tsni Ihetn^, but^ \\hile 
lire V are frying, keep pouring some of the ^t 
iiv& (iefti Wllh^a ip6tA\ t tvftcn the j^olk jnst be.- 

fins Xo look \vhite^ which it will in about a couple 
f^tfWHfjflt^sVtAfey^Hre'ebbugftV';*^^^ not 

M)^; its iran^pareiicy, bni^he y<rfk be j^e^ btusfi^ 
ing through it : take themnpf ^k * liO'sKcej" 



ujia>m ^r>^s.z% 



•cmdrihoni'up with the bacon tfouud.tbem^ .. ! • : .' 

You roust have new laid, or very fresh eggs, 
ot it is impossible to poach them nice: dou^t 
put any vinegar in the 'water,' as it will harden 
%he white of the eggy and quite spoil tiie look of 
it: the beauty of a poached egg is to Jmve tha 
yolk seen through the whUe>« ^ '^U 

'tate a flat open stewpan huK hili^f bMkt^ 
^teri yoa may put in two 6ggs>at tho/lsaYllid 
time, boil them gently for, two minutea^^ triitii; 
them, and sen^d tnem up oq a toast *j with.i»^ 

'witholit butter; or withoiU^ a« ,Xoast, ,gaq^^he4 
Trilh streaked b^con nicely fried, slices of bi^oiled 
beef or mutton, anchovies., or pork sausasfes. - : 

.; Ops* — The bread should be a uttle "arg^ 

^'ba|^fthe.e|^,.aj9d f^ll,?rquart^;9f ^n WqI^ M^] 
only,jfi^t.giv9 it^a fine yellow c^^jour?, takj9 ,<?9jrfs 
ihot to.toa^ U.^rpwn,^or itwaiget^b^t^r,£l^yo<iF»f! 
if yPJV^^i^?^ 1^'utter ii, it is ^sual, tQ,njQistpnc itj l^ 

f>ouring a little hqt water on it, and so(|i\i^.^l^,|^ 
«w4rQps.6f vii)egaron,it^ . . - .,. ..i., d, .t v 

; To Bml\Bggs\m \theSh^lL Qio.54f7'.)h 4 

itj^B^ ^^}^ 4gs.i"^<^ boiling water;' if j^d^ .Ifk^ fli^ 
wjjile. jus^^^^pt^ two minutes ^s .enpuo;^^ . i^ ^qij 

pure hacon, are pot liacJ for bre:\Kfast, or to oe&m a KneaLT 
JSysSir Rfe^r.iSi bttfor/M.D: irt bis <:M^r^ Cool^. 



yKihh tlie joll^ tx:(:be setj it will taJ^ iknpe nmolcS' 

arid'ahalf* . ' 

, .. . • . 

Obs, — A new laid egg lyill not require boiling 

so long a9 a ^e oiiQ^ by lialf^.iniDttle^ 

' ' * . * ■* ■ 

JE^yj F cached, with Sauce qf minced HaitK , 

. . , , (No. •44ti.V ... ., .. 

BdwA . Ae- e^s as b^fi^re directed, and . take 
l¥^ or (Sree'sMcbs of boiled liarp, ininbe it fipe^ 
with, a gherkin, a mprtcl of onion,' a! tiUle parsley/ 
&nd pepper- and salt; stew all* logiethcr a quarter 
6f an honr t setve lA) J^onr sauce about half boit- 
fcg ; p«C the ^^s in a di&h,' squf exe pyer tbera 
flite ^idie oTbhlr af SfelHlIe ohuigev or lemon; and* 

JFWef^f ISggs and,Tf^wC€^ l^acon: (No. ^4^1)i 

: Choose sonie rery fine bacon, streaked* witk li 
gMd deal df lean \ cut this inta very thin slices^ 
arid *iltfferward» into the smallest square pieces; 
tJifoW them^ intb a stewpdn, and* set it ovei* a genlld 
fce> thai they fivay krsesome of their fati "When af 
much as will freely come is^ thus ineHed from them; 
lay them on a warm dish. Put into a stewpan a 
ladl^fol f^im^ysA baidcrii dr iaiili :selitibii.a stdve ; 

Eut in about a dozen of the, smalt pieces of tire 
aeon, then stoop the stewpan arid break fai an 
^P' 'Manage this carefully, and' the egg \tifl 
i»esently be done^ it will be very round, and the 
Ittrte dice bf'biaeon wUl stick ta it air over, "so 
that it will niake a very pretty appearance^ Take 
tare the jolks do not harden ; mpa when tbe egg^ 



MADEDI8H£S; 

is thus {lone, lay it carefully on a warm dish^^and 
do tli^ otfacnrs. 

%* Tkey reckon 685 kpayt qfd^essiAg eggn in the .French 
kitchen ; zoe hope we have here given mjjieient variettffor 
' English paiateSf in the half dozen preceding receipts. 

Egg Tea. (No. 550.) ; 

" The Jesui tllat cam6 from Chma, A.l). 166*^ 
lold Mr. Waller, that id a ^int of tea they frc^ 
quenflV take the yolks 6f ivio hew laid eggs^ anil 
beat tnem up witn as much ^ne sugat as is 8uf* 
ficieht for the ieA, arid stir aft well tf^tber.. j^le 
tilsO infotined hihi that the water must remain upo^ 
the tea noloi^ger than while you can say thd 
** Miserere" psalm very leisurely ;• you have then 
only the spiritual part of the tca^ the pfoporliou 
€ff which to the water matt be about a draGftn^ to a 
ipint/'— Sir Kei^blmb Digby*s Cookery, London; 
166»,page 167. 

Obs. — The Addition of the egg makes the tea d 
iflore nutritious and substantial meal for a travelled* 

" • • • r ■ . 

'» • - ' . ' ■ 

♦ « 

Suet Pudding, Wiggy'9 IVay, (No. 55 1.) 

j^uet4 a quarter of a pound ; flour, three table- 
spoonsluh .egi^s, two, .an4 a Uttle grated ginger; 
jmilk, halta pint. Mince the suet as fine as posr 
Bible, roll it with (he rolling pin so as to 'mix U 
well with the flour ;. jbeai up the tg^y mii. thenp 
.'with the milk, and then mix all tog&Oier s wef ypuir 
clpth well in boiling water, flour it;^ find tie it Icjpse :, 
Ibbil an hour abd a quarter. 
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ybrlc^fiire Pudding under Roast JiftilL 

/No 552 ^ - ' ^^-^jT^" 



iriiis pudding is an.cspeciallj ext<^IIei^- 
jMnim^Qt (o a sirloin of beef. » ' * • "^^'^ 

Five tablcspooffiftfal of flour^ tbreeeg^, aii^ 
spoonfnl of salt, and a pint afid a half of vSSSh 
1^^ it tip -welt) and take care U is net ' tiHuMr); 
put ^oui* disb under the meal/and Ie( (In^fm 
pihgs cirop' into \i Wl tt is quite hbl ^^UkPHmM 
greaik^i ijicit poiir iii your batter; Wb&ifoit% 
browtf to ^ell, fheh turn ff, so a/boffl^-aaiS 
mavbitto^iiililtc: ifit is to te«^9f»V'ft irBl 
take aA mi and a half a:t' a gikl^lte; / ^' ^ ^'^ 

Plumb Puddmg;'(Ko^S55'.y '^'^ • -^ 

Suet chopped $Qe, six.#anpefi;\ii^a||A raisins 
stoned, six ounces ;' currants nicely washed aid 

S' jckeu| eight otinees ; bread crumMy three otdieH; 
Q\ir, three ounces ; eggs, three; the rind c^^ttdff 
a lerndn ; siktb of a nutmeg ; sraalTblade afmiHij^ 
same quantity of dinnamon pounded asfiheis j^i^ 
sible; half ateaspoonfol ofsalt ; half apint df mttfe^iW 
i^ihertess'; siigtir; four ounces ; to trhich muy^iQi • 
ded, candied lemon, two ounces; citron, one otitic^ 
Beattiife eggs and spice well together, mix the tnillf 
with'tKem by degrees, then the rest df thdHiWS 
dfeits* dip a fine clote linen cloth into boflfef^ 
water, and put if in' a hair sieve ; flour It a Ifttle/fiA 
tie it up close ; put it into a sabcepan containing' iix 
quarts of bqiling w^tcr; keep a iettle qf boiling 
water alongside lif ft, to filfup youf pot isit wastes ^ 
fa^'surb'tbkeep it bdiling six htmrs atkaist; • '"".^ 



iijit5B brsHi^B. 



Qbs^ — If thp water cps^ip hiiU^yqurpiiii^iDg 
will become heavy, and be sp9iled; but, ifptbpterly' 
managed, this wiLt be as fine a pudding of the kind 
j|A.^j^,<:a4i.pr0diiQe» Tbis.piiddio^ i^ h|st jH^ien 
loixed over night, as the yarioi^ ingredients. bj^ 
U|^^^^%Qs amalgafna^ey .and the ^i^hole bqcoiiacs 
xypre ricb a^d f ull^jr or flavour* t Tfie stifffr. it, if 
jn^/^f},. the, better; thougb the c9ok who consutU 
li^c,fa^^ will not thank nie for thisTemafL ifwiiti 

vait^oi^^tPgrediflntsbeTHOROuGIILYwjJjjbcat 
ipgethcT,:, A'iittle brandy, say ^wbjt^lgggoijigOilJ 



269, and B^ii>gvCatsup,^%. ♦Afiv,. r\ 

;;; ;" Plumb Pudamg. (t^o:554) ^:^ ' 

^^ Break four m[s into a basin, beatitiei:]^ verir 
^e% iheo put inby degrees four tablespobnsful vi 
jiour pUed as h%h as the spoon will take ; beat tfi^' 
Ijbujr and Hie eggs togethejc till the hatter is quite 
fl^oplh and lig;ht ^ tlien. add four even 'la(>le;^ 
^P^cipsful of I^isbon SMg(ir,..and half^nulrpeg 
grated, and a glass of brandy ; beat these in wpIL 
si^)d,tUcn stir in a pound of suet cut very iine,.6i; 
suQt and ^narro\y mixed, a pound of raistiis s^ohcifJ 
SQ.njkC candied lemon or orange-peel slicod.' Buiter 
a.b^isin well, and press the pudding close into it. 

A Obs.*^ it mvusi boiU five houcs. . , .,:.•. j;) 

^-;':;* ,; :Pease Pudding. ($Jo:^55.) •"''-'^'l 
Put a«piiit of spilt pea^ .iiitoiaiO^fcaia dpthii«.'4iiit 
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iipt tte rtdffl lip (06 do$e, biil leaVe a'lilfic ro^iUTor 
<beni to well ; boil them slowly iill they ai^ tender} 
if the j arc good pease, ihef Will b^ boHed enougb 
Ih flhoiit thre^ hours i. take them u|^> aiitl-rub tfaemf 
tbtohgh a liair siere; bent the pulp kl a basiH 
l^ith an eg$ and. an onnce of butter aiid flidvAe-p#p« 
per and salt ; ivheir the ingredientfe arft if e4l trnso^ 

E orated toother, tie it up ogaih in the doth> and 
oil it balif an honr lon^r. It is as good- WUb 
boiled beef as it is with boijed porkt 

Cumberland Pudding. (No. SS'S.) 

* * 

Beat fbnr kggs MfcII, mix th^ inAjth ai pStlt of mitk 
and^fuar ^tinces of lump sugar pOnnded and siitcfd ; 
raisins stonedj eurranis fvasbeil and picked^^ao- 
pies chopped fine^^of each four piances; a litue 
gra(ed nutme^uf, and <a very Utile salt# * 
« M\% all well together i dip a pudding jcloth in 
t>0Tlitig vratef, wring it, and ilour |t; put'youv 
pudding ill, and boil it three hours aiid a half ^ 
send it up with pudding sauce in a boat : fieo re* 
ceipt, No. 238. 

Maccaroni Pudding. (No. 557.) 

Boll a quarter of a pound ofmaccafoni till it \i 
tender ; then stew it in ipilFi, with a little cinna- 
nxbn, aiid (he rind of half a lemon : wheA it is 
pe'i-fectty well done^ beat tc^ether fhe yolks of 
three eg^ with the whites of two^ and a glafs9 of 
white wifie, half a nutmegs four bitter almonds^ 
and sugar to your taste; line the edge, and half 
%ay down 4he side of yout pudding diA^ with 



UAPJSL PISU£S, &C. 

puff paste,. put id ihe o^^eh; aboat half aaJ hour 
will bake it. : . : 

Rke^uddirig. (No; 558.) 

Wash amd f»Gk half a pound of rice Very cleans; 
bi>il it in a cloth till it is quite soft ; then beat it 
in a marble mof^t) with a qu^Tfter of a pound of 
JbuCler, and the peel of a lemon ; add to it .the 
juice of the kmon, or a gla^ of white wiiie^ three 
eggs, j61ks and whites beat separately; sjilc^ 
isltA sugar to your taste. An Hour and twerit5f^ 
tninute^' will boil it. ' 

Ground Rice Pudding, (No* 5i9.) 

Put five tablespoonsful of ground rice into a 
stewpan with a pint and a half of cream or rtiflk, 
four ounces of sugar, ^ine of butter, and a table- 
spoonful of orange flour water: put on (fie fire, 
stir till it boii3 ; let it si^rnet (en minutes iu the 
corner o^ the sto^vej' then, break six cggs,nuJ!: the 
yolks in your puddtng, ftnd best the Itvbftes till 
they are in snow 5 mi^ alt tbgether, aiid put them 
in a dish", or m(mld^ and put it in the oten ; it re* 
quires three quarters of an hour to bake it: do 6ot 
lake it out of the oven till it is trailed for. 

:. Cus^tard. Pudding., (No. 560.)^ . 

Boil a piiit rf milk ; *pul the peel tof a lemon; 
ilito it, with a bit of x)innamofi> and three ounces 
of sugar; when it has boiled, break six eg^s, rub 
themthrdttgh a silk sieve; when the milk 19 a 
Kttle cooled, mix it with your eggsy and strain it 
three or four times through the sieve ; then take; 
a pla^i ndould, put a pieee of paper to the 'bottom 
just to cover it, that the pudding when done may* 
not stick to the bottom, cover it wiA ^^aper^ and 

A 



MADE DISHBSi &€. 

^i'il in Jk sfewpan %Titl|^^aiite boHifig w i fc t ^ v ^ 
toon as it boils, put it in* the corner of the stbi^ 
that ihe, vaicr oulj simmer >; it ivilt take 
about forty-five minutes : put jour dish upon tb^ 
4op of Ibe mouldy and overset it in the dish/ ^] 



• • «t 



Oraffge Pteddkfg. (No. 561.) '■ 

/Grate the peel of three oranges in(o a pipf. oIT 
inilk^ with three ounces of su^ar and the f rumb o^ 
H twopenny roll ; let it ji;st boily strain it through i 
lammis cloth, add four eggs^ and. the juice' of 
four oranges : bake it thirty niiniites.. 

! , rVJiite Wine Whey (No. 562.) 

' ' Is tnatl^, by pouring i^qual parts .of .white wine 
and skimraed milk into a ba$m ; and after they 
hay^st9^ a few minute$, adding a double quan- 
tity of boiling water. In a short time tTie ciird 
Vi^aX collect and subside at the bottom : the whey 
lis noir to'be strained into another vessel, and 
iweetehed with sugar: a sprig of balm, or a slice 
*fleinori, will greatly improve its flavour.- - ; "- 

"■ ' Obs\ — ^This is a s^ilubrjious \)everage token im* 
mediately before retiring to bed^ for those who 
have undergone severe bodily fetigue, or exposure 
tp inclement weather, as it will excite a gentle 
^erspiratioa, and thus obviate a ccid or catarrh. , 

•; •* \ J Beef Tea; (No. 563.) ' ':' . i 

.Beef tea kMsual|y. made by cutting s^. pound (i>f 
lean bee^ into very iluu slices or sjbredS) af^d bojl* 
in|;.k ^itli two blades of mace in a quart of wi^n 
wnSii the scum rises, carefully jrempye it whifpjU 
continues . boiling, for pbout a qp^rter of |ii) ||^r.' 
But on consi^riwif'the ieffcct of "iieit oii The 



Tolatfle and ^pifitiioue ^attsc of ike ^aiiii9^ fiiif^ 
y^ft&a imniecsed'in a fluid medium, we^iirf;nt)|rj^r>^ 
fiqggest^ more economical metlipd of pjr^aiii^ 

lnste.^4! pf boiling the meaif;,,¥re ;would si^W^M 
to be minced fine, then to be reduced to a pulp 
li^ith a, wooden pestle, in an iron or marble^ mortar^ 
«nd so express all ils juice; strain itofij and »add 
a little spice, and an eqqal or larger proportion fjS 
Boiling water, , ' ' 

-} OJs.— ^Tbufr the whole essence of > the /mef^f 
vill be .preservcdy j^rt of wl|ich woiUd bcj vola% 
tjilized bj^ cooking. Nor do^s it admit of a doiibt^ 
that by'suckamode of preparing it, liilAa pound* 
pf jbeef 19 nearljc equal to a whole poufid ritsed ^c«» 
cording to Uie old method. * ' 



' ! ' . 
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./ A \0ie strcngthenir^g Mutton .^^pfk.' :, 



! 



. (No.. 5^.) ■ ;'■. '!!' -P- 
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Two pounds of mutton or veal cut smaj^, a^juarf 
ter pound of pearl barley, two <}uarts of llyc^t^ y If t 
it simmer slowly till it will rub through ,^i Jisfijii 
sieve to thp thickness of cream ; while* prepa^;i{ig, 
take care to skim it wislL and remove th^ fai '! 

\^ 'Bdrlttf Watct. (No. 565;) ^ ' '^^^ 

Take p couple of ounces of pearl barley^ ^^^^ 
it cteah with cold water, and put it into naif ^ 
pint of boiling water,, and let it boil for five 



IQii^utesi pour offthis ^aterj and add to >it ,4|War 
diiarCs or boiling water: boil it to ^wo pints* andi 
Stain It. ^ - '^•''■^ ' ' ^\ '\r'-\ 




,^ l^he above is simple barley water;' iq'ift i 
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L-^l tift U IP KcliiiJed to a quart, an4.stwfl*5noD 
-]idi6^iwu.fpbci9e tdruik9 are-t^ttNfdiedl ^fcti' ^mau^i 
fliinii in Imhmt fevwB and o<fter tiiflaiaiiimtdfym^ 
aM^, wbere picrnty of mild dHti(iag"%mflr^ite 
j^ttl^of'flieprindi^l tetnedtes^ tkiA if fioUbggie^lf^ 
b^ft1i«<tdMlkml vpltondaiit, fiPM|iiehttlj danadd^ 
l^'liiOHa«t'ifi»tiiict5 in teftas^ too (4aia^ tt^^be mhj^ 
mdanMidi^' at Hie ^ gtotnaoh: ^ympMime^nv^iM 
#vHif fite^'of die ikumafi' fmnie, nn .pMritpf f flf ^ aiui) 
be diitressedy Trithout ki 8ome degree oflbh^ng^ 
Uii$i«l«»iidOh'^ tbbn^fwe'k i^ of the iAoHMitrrpdti- 
aHa€^i4oi;8dalbe* ihis'' grand ovgaii^ ^bjr rm»$km 
e^^y tbtn^ We offisr ta'Uaa^eleg^irt.awl agradifeS 
dlffehafti^tfr^^tbecifee will admit t^ftlbi^ liaflrte^n 

Ve4^nmofiy^.and fin?pnd,ivj, :eqttal qi»^lHq^.l} 
ajji^ ^i}l^as,much or the following 5 sweet inarja% 
Jrwb / J?^nfilyj^^x4* .4^ vender^ jc^q, ^|Lnd cowslip 
flpwer leaves. ^ ^. s«U 

Chop:and mix them toother, and use them aa 
IftdiateW- '-'^' 'v-?r/,A. ..-\ ^r... r. 

Toot hack and Jntitrhemnatit Embr90t^(Sn. 
Mix, and rub the part affected frequently* .^imi 



f~J. I^li ITJf IS \YTrtf 



Peristaltic F^UiMhh,j^BM4-fl^fKnBS9^ 

-which, is so universal in itM^iciKl hitM^9,^(lK» 
contFivef^''df aperient pills Bavc tob t>flen^i<ftlfed 
tbiBQM>Bt diim^bkf ptti:gatJTi9s^ MHch op^U^^ mm- 
sid^riibly'Wik dosie offifew gf^io^^jesteiie inMtd 
fidaitlnattdn in the paf ilBnt, and grelit ftitii in Ifcl^i 
'||0iiit0i9> 'is 'propoitiw as n smallrtloiMr pitodo^i^^ 
^ri^tefiects, not comtderia^ htiw MLtemtly^iTtir) 
tatiiig »itch malevials jnn«k be^raad'ConseqSfteoftlj^ 
])liiirdiijiii^kH]s*t&'a slomaoh' aktedjr in'aB^ie^'iQft 
dtMlety, -afeiNi peffhaps^-d^tfaogdAjby' y^sli^r^piy'^: 

. Qr*be to^entoF of ltt« « Pem^oAd) jPi(7i$iftidbr^,?! 
gavte them that nanne flomrlho^tl^cmiiarismildfi^WI; 
of tteiT/ pperatiw ; one oci iwa oCt UM9D |»IIa> 
n»«ttyiy give a: ^ehite btdt to 4ha(^rapdjfnr|^»t#iih 
slibvteol^ mwl the odiet pruij^ifml vil^^okf 1|N^ 
tbeai tftiJo tb^r .i«oili a llftte Astet^ }^^Mof e;iil0|i|^ 
ivbat is offensive into the boivels, aecel^fi|i(M ^^ 
process of digestion, aiid almost impercepiibly 
aiigniet)ili«r 0^ alvine: 'jeif>aeT*i6ajVjif \^>moire 
Bxieed^^ and. copious evacaation . is desired^ take 
thi^^, orfcHir, or five, according W^iis^hi^ltts^. 

the Adelphi, in box^, ^i 9^,.euck, • > .<:iv'frj^ fr/rott 

Stomachic TihctuTrc! t^'o^^^^^^^^ 

Cascarilla bark braised^ one ounce. > . 
vOrttn^^p€!iftlx]rte.d7 <uie^ouii6e.K \^^\^ n^iiAWviV. 
• Brandy 3 or proof ^ptri^ oafe'^int. ' - 




little. . i^\iiV^\': 0;. ,.0) i i?!-; jj >^ uh dui Xmn ,?JM 



)14D£ DISHES. &C^ 

Let lli€ ingrecJU^qts steep for a: ibrtn^gfat, add 
decant Hie cfear liquor. . . 

^ pose, t^o or three teaspognsful in a yrli)c« 
glass of water twice a day- . 

'0&«**^TJii« is ft most agreeable aromatic ^oipuc 
to create appetite and promote d^cistioa ; \^j^ 
when the stomach is in a .state of great debility^ ifE 

S^neralljf mu^h.^xiore fusceptable to it than aiijr,.of 
c pimple or coippouB^ tinotwres of tho Peiiiviai|« 
bark, or other. bittersi A^ the .former recipei,]^ 
excelleat to remove- indigestion^ SQ. is tbifs.a soKth* 
reign remedy \ja^ ^treqgtbc^' thto sUMnacb^t 9,xA 
pr(!vent it; and in roost nervous and ^mngiiid 
chronic complaint^ of that ofgan, wiU be taken 
mritli thegresUest adv^tage* 



« * ■ 



; . ParegoriQ Elixir. (No. 570.) | *' 

. A drachm of piirified. opiam* . • '\ i ' - ■ ^, 

A drachm of flowers of benjamin. . 
.> A drachm oCpil of anniseed* . r. 
• Camphor^ tM^o scraples, 
/Steep all in a pint of brand v,, or prpf^ spt|r|t: 
Ie(iistan4tei| days, oocasionally shaking' it up«. 
Strain.- 

A tea$jKK>nful in half a pint of water ^f^el, taken . 
the. last, thing at, night, is a most.efiectaal medi- 
cine to remove coughs and colds, * ^ " 

It is also excellent for children who have (lie 
hoopiog^ oongh,' iii 'dowels of ' from five to twenty 
d|:<ikps ilia litHo'Wtateir; > '^'T' i ^ '^ :> ^ 

J3r. Cullen's R^i^eipf to .mql(cJJ[isft^ Gfiuff. 

i-fThfe following is the most af^eit^able' manner 6f^ 
malUi^g whier grnei. • • ' • ' • it :e: 



MADE DISHES, &C« 

One biince of oatmeal is sufficient (xx lo^e tw4> 
iq^uorts of yrittfr gruel. ,. . . • ,,, ;> r. 

Put ttie oatmeal into three ^ua^its »of; 6f>@() Qp}4! 
-water, and set it over llie fire. It must be,/C9n-' 
stand V stirred till it boils; then let' it boll iill a 
^(rd part of the water is boiled a>vay ; then pour 
ft' tttrouj^Iif a'linbn cloth into a bowl a' little largq.C 
tftait sufficient to cbntAiri it. In this bowl leave. i^ 
tbi e6ol;' when it wiKoe iEbund scp4irat^(l into twc^* 
piartd, one of them a mealy 'cloud dx sediment,' 
and the other a verjr thin and d^ar liqupr; The lat-! 
tj;r is to be c&refuUy decanted, or poured off £br use. , 
' To icdidet tfiis more agreeable hj the adfdifion^ 
of sti^r, a^nds, of armuatics: or to impregnate it 
with luedicinat substance^, I leave to the judg- 
ment of tJii^ n^M or physidail; ' I . M 

See CuLLEN*s MaJt. Med. vol. i, p. 288; edit. 
2 vols. 4to. Edmburgh, 1789. '. " .J. : * 
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Water Grmelimmediately, . ' (l^o« ^S.):') " 

Mis well tog^^tllct, by degrees, two tat^espoop?^! 
ful of oatmeal, and a teaspoonful oi^ salt, with si<, 
qyaft of cold wat^r J set it ,oxk the .fir9,>ai?fltMt'it 
boil ^ditiy* for fifteen or twenty minutes, o.^C9rjr 
donallv stirring it 't43>'pretentf he oatnaeal burning, 
at the bottom of (be stewpau : skiih it and strain It. 

^' 065.^—^ An otinfc^bf fresh l^u'<ter,'a;tablQ^p^ 
ful of "Jbrahdy, and k teaspoonful of poyv^ered sugal!* 
ihaybeadd^d; ' * ^ *. ' , .. 

ItrtfK^ ^'Wijibsdie]mahhr%briAon^^^ 
in the 8th page are directions how to live for two- 
pence a day: the author's observatiqm. Oil wnfbr 
gruel is, that it makes ^' a nobjp g9^ ixj^iliil^lialiii^ 
aieal«" 



MADE PISHES, &C. 

Anchovy Toast. (No. 573.) 

Bone and wash the anchovies,' and pound them 
in a mortar with a little fresh butter; rub them 
through a sieve, and spread them on a toast. 

Obs. — You may add, while pounding the an* 
choyies, a little made mustard and currj powder, 
or a few grains of Cayenne, or a little luace or 
other spice. It ma^ be made ^tilL more savoury, 
by frying the toast m clarified butter. 

Devilled Biscuit (No, 574.) 

Is the above composition spread on a biscuit 
warmed before. »the are in a Dutch oven, with a 
sui&cient quantity of salt and sayoury spice, or 
zesty or curry powder, or cayenne p^per sprinkled 
over it. 

• 

Obs. — This ne plus ultra of high Spiced re- 
lishes, frequently makes its appearance at the fag 
end of a tavern dinner, when t}^e v^iailes of Bac- 
chus are determined to vie with each other in 
sacrificii^ to the jolly gpd, and to cdlebfate his 
ibstive rites, ** con furore*^ 

» 

To warm Water without tire. (No. 575.) 

There have been m^iny contrivances to heat 
water, &c. immediately, by lamps wrioudy ap- 
plied : the most expeditious i^id easy way is, io 
get a frame made to carry a common tin sauce- 
pan over a patent lamp; this will make. half a 
pint of water boil in five minutes, and is a most 
valuable acquisition to the sick room» 

,^ THE END. 

*\ O 

•^ ■ ■ »^ 

'^ J. MOTSly PRIMTBR, 

Onrflte 9tnftA» Hattoa Owdea, loadva. 



\ 



